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Title 51

PUBLIC HEALT H® S ANI

TARY CODE

Part I. General Provisions

Chapter 1. General

Definitions
[formerly paragraph 1:001]

§101.

A. Words not defined in any Part or Chapter of the code
shall have their common usage and meaning as stated in the
Merriam-Webster's Collegiate Biionary-Tenth Edition as
revised, and other similarly accepted reference texts. When
the same word or term is defined in more than one Part or
Chapter of the code, the definition contained within the
particular Part or Chapter in which the word is camddi
shall be given preference as it pertains to that Part or
Chapter. When a word or term is not defined in a Part or
Chapter of the code but is cragferenced to another Part or
Chapter, it shall have the definition contained in the Part or
Chapter to wich it is crosgeferenced.

B. Unless otherwise specifically provided herein, the
following words and terms used in this Chapter are defined
for the purposes thereof as follows.

Code stateSanitary Code

Compliance Orded a written notice issued by the t&a
health officer and the secretary of the department, which
documents violation(s) of the code and references the
provision(s) of the code violated, to the owner, manager,
lessee or their agent, of an establishment, facility or
property, and specifies ante frame for compliance. The
compliance order shall be issued after violation(s) have been
documented in an inspection and the same violation(s)
continue and are documented in a reinspection. The
compliance order shall inform the aggrieved party of the
possible penalties for failure to comply with the compliance
order and the right of the aggrieved party to an
administrative appeal to the Division of Administrative Law.
Nothing herein shall be interpreted to prohibit the state
health officer and the seceey of the department to issue a
written notice documenting violation(s) of the code,
referencing the provision(s) of the code violated and
specifying a time frame for compliance to such other persons
as they deem necessary to aid in the enforcement of the
provisions of the code, including orders modifying,
suspending, or revoking permits, variances, or exemptions,
and orders requiring persons to comply with a rule,
regulation, schedule or other requirement of the state health
officer.

CFR Code of Federal Regulations

Emergency Situationany situation or
warrants immediate enforcemt measures more expedient
than normal administrative violation control and abatement
procedures due to its perceived imminent or potential danger
to the public health.

Hazard a bi ol ogi cal , chemical,
that may cause an unacceptablestoner health risk.
Imminent Health Hazaldan emer gency sit

is a significant threat or danger to health that is considered to
exist when there is evidence sufficient to show that a

product, practice, circumstance, or event creates a situation
that requires immediate correction or cessation of operation

to prevent injury or serious illness.

Law appl i cabl e |l ocal ,

regulations, and ordinances.

LSP@ Louisiana State Plumbing Code, i.e., Part XIV
(Plumbing) of this Code (LAG1:XIV).

Notice of Violatio® a written notice issued to the
owner, manager, lessee or their agent of an establishment,
facility or property which documents the nature of the
violation(s) of the code, including a reference to the
provision(s) of the code vith have been violated, which
were observed during an inspection or investigation by a
representative of the state health officer. This term shall also
include a written notice issued to such other persons as may
be deemed necessary who have violated ore hbeen
alleged to violate the provisions of this code when such
notice documents the nature of the violation(s) of the code,
including a reference to the provision(s) of the code which
have been violated, all of which were observed or
discovered either diing an inspection or investigation by a
representative of the state health officer.

state,

Perso® any natural person, individual, partnership,
corporation, limited liabilty company, association,
governmental subdivision, receiver, tutor, curator, executor,
administrator, fiduciary, or representative of another person,
or public or private organization of any character.

Secretar executive head and chief administrative
officer of the department who has been appointed by the
governor with the consent of the senateaccord with R.S.
40:253. This term shall also include any acting secretary of
the department and the secretary/acting secretary's duly
authorized representative(s).

Shall mandatory requirements.

Departmend the Louisiana Department of Health. ShouldorMay' r ecommended or advis
. _ _ or equipment. _

EPA United States Envi ronmentasltateﬁéalﬁwtoﬁiccértt'hoen iAngdeinvCiydual des

FDA" Uni ted States Food and Dhretad tAd md infiisddrad i pOFr suant to

Louisiana Administrative Code June 2021
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purpose of issuing variances, those individuals aitéd to

act on behalf thereof pursuant to R.S. 40:4 and 40:5. For the
purpose of issuing variances, the term shall include any
individual the state health officer has personally and
specifically designated to issue variances on his/her behalf.

State Sanéry Codé rules, regulations, and provisions
promulgated by the state health officer which covers matters
within his jurisdiction in accord with the authority granted
under R.S. 36:258(B), R.S.40:4(A), and R.S. 40:5. Such
rules, regulations, and provisioase housed in Title 51 of
the Louisiana Administrative Cod@&AC), i.e., LAC 51.

Substantial Renovatién

a.i. alterations or repairs made within a 12 month
period, costing in excess of 50 percent of the then physical
value of the existing building; or

ii. alterations or repairs made within a 12 month
period, costing in excess of $15,000; or

iii.  alterations or repairs made involving a change
in "occupancy classification" or use of the property;

b. the physical value of the building in Clause a.i of
this Paragraph may be established by an appraisal not more
than three years old, provided that said appraisal was
performed by a certified appraiser or by the tax assessor in
the parish where the building is located;

c. the cost of alterations or repairs in Glawa.ii or
a.iii of this Paragraph may be established by:

i. an estimate signed by a licensed architect or a
licensed general contractor; or

ii. by copies of receipts for the actual costs;

d. the text contained in Subparagraphs-cdii
continues to apylwhen any particular portion of this code
calls for an additional requirement to the term substantial
renovation (e.g., see LAC 51:XIV.411.A.1).

Violationd a transgression of a Section, Subsection,
Paragraph, Subparagraph, Clause, Subclause, or any other
divisions thereof of the codd/iolations are classified into
four classes corresponding to the severity ofvib&ation:

Class A Violatioh vi ol ati ons that c
or occurrence, which may result in death or serious harm to
the public. Class A civil fines shall be $100 per day per
violation.

Class B Violatioh vi ol at i ons
submitting of plans, or training reqeiments. Class B civil
fines shall be $75 per day per violation.

Class C Violation vi ol ati ons t hat c

or occurrence, which creates a potential for harm by
indirectly threatening the health and/or safety of the public
or creates a nuisance ttoe public. Class C civil fines shall
be $50 per day per violation.

Class D Violation vi ol ati ons re
administrative, ministerial, and other reporting requirements
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that do not directly threaten the health or safety of the
public. Class D civil fineshall be $25 per day per violation.

Violatord primarily, any person who has been issued a
Notice of Imposition of penalty for noncompliance with any
provision of a compliance order. Generally, this term shall
also include persons who have been issued ac&aif
Violation wherein such person(s) is alleged to have violated
one or more provisions of the state sanitary code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5(A)(3)(7)(17)(19)(20)(21).

HISTORICAL NOTE: Promulgated by the Depment of
Health and Hospitals, Office of Public Health, LR 27:1693,
(October 2001), repromulgated LR 28:1209 (June 2002), amended
LR 28:2528 (December 2002), LR 34:652 (April 2008), LR
38:2375 (September 2Q), LR 38:2790 (November 2012),
amended by the &artment of Health, Office of Public Health, LR
44:783(April 2018).

8103. Severability
[formerly paragraph 1:006]
A. If any provision of this code, or the application of

such provision to any person or circumstance, shall be held
invalid, the remainderfahis code, or the application of such
provision to persons or circumstances other than those as to
which it is held invalid, shall not be affected thereby.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Depaent of
Health and Hospitals, Office of Public Health, LR 27:1693,
(October 2001), amended LR 28:1210 (June 2002).

8105. Administrative Enforcement Procedures
[formerly paragraph 1:007-1]

A. The proper documentation of violations is an essential
part of the enforcement process. When an establishment is
inspected and violations of the code are found, they shall be
noted either on a notice of violation(s) form or letter. The
sanitarian, engineer or other representative of the state health
officer shall desgbe with particularity the nature of the
violation(s), including a reference to the provision(s) of the
code which have been violated. A specific date shall be set
for correction and the violator shall be warned of the
penalties that could ensue in thestvof noncompliance.

I RUTHORITYAOTE: OFtothulghtdd GnNaccordance with R.S.
40:4and R.S. 40:5(3)(7)(17)(19)(20)(21).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 27:1693,
(October 2001), amended LR 281D (June 2002), LR 34:652

rel at e@prii2088). per mi tting,

8107. Delivery of the Notice of Violation
[formerly paragraph 1:007-2]
F' & a6 fhosé cafel M QIvhiJh 'the Btate health officer or

his/her representative determines that a violation has
occurred and a decision is made i&sue a notice of
violation, the notice of violation form or letter which list the
violation(s) shall:

laf e et whh@he operator, owner, manager, lessee or
their agent, or person in charge of the establishment, facility,
or property at the time of suéhspection or monitoring;
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2. be hanedelivered or mailed to the person in charge
of the establishment, facility, or property as soon as a
determination is made that there is/are violation(s); or

3. Dbe left with, hanelelivered, or mailed to any other
peron deemed to have violated the state sanitary code.

B. Any notice of violation which has been left with the
operator, owner, manager, lessee or their agent, or person in
charge of the establishment, facility, or property at the time
of inspection or monitong shall have the date that the
notice of violation was left with such person recorded on the
notice of violation form or letter.

C. Any notice of violation which is handelivered shall
have the date of delivery recorded on the notice of violation
form or letter or shall have the date of delivery of the notice
of violation recorded on a service of process form.

D. Any notice of violation which is issued by mailing
shall be sent by United States Postal Service, via certified
mail-return receipt requestedegistered maifteturn receipt
requested, or express mediturn receipt requested.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5(3)(7)(17)(19)(20)(21).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Offic of Public Health, LR 27:1694
(October 2001), repromulgated LR 28:1210 (June 2002), amended
LR 28:2529 (December 2002), LR 34:652 (April 2008).

8109. Service of Orders, Notices, and Other
Documents

A. Whenever any provision of law or of this Code
requiresor authorizes service of a letter, notice, order, or
other document to be made upon a person, then, in addition
to any other method authorized by this code for such service,
the following shall constitute good and valid service for all
purposes related this Code:

1. service made in any manner authorized by the
Louisiana Code of Civil Procedur@ thelLouisiana Revised
Statutesf 1950;

2. service made by U.S. Postal Service certified mail,
return receipt requested, addressed to the registered agent of
the person as indicated in the records of the Secretary of
State;

3. service made by U.S. Postal Service certified mail,
return receipt requested, addressed to the person at his/her
dwelling house or usual place of abode;

4. service made by U.S. Postal Seevcertified mail,
return receipt requested, addressed to the last mailing
address provided in writing to the department by the person;
or

5. for a person holding a permit, certificate, or license
issued by the department:

a. service made by U.S. Postakr8ice certified
mail, return receipt requested, addressed to the mailing
address provided to the department in accordance with 8120
of this Part; or

b. service by email sent to the -enail address
provided to the department in accordance with 8120 of this
Part, even if returned as undeliverable. A document served
by email must be in printable document format (PDF) and
may be either attached, in which case the entira# with
the attachment cannot exceed 20 megabytes (MB), or linked
within the body of lhe email to a file sharing site from
which it can be viewed or downloaded.

B. Whenever service by certified mail is authorized by
this Section or any other provision of the Code, if a certified
mail receipt shows that service has been refused or
unclaimed then service shall nevertheless be deemed
complete and valid if the department, within 15 days of
receiving the certified mail receipt so marked, sends by
regular mail a copy of the letter, notice, order, or other
document to the person at the addresshah the certified
mailing was sent. Service by such regular mail shall be
deemed complete 7 days after mailing.

C. A certified mailing sent in accordance with
Paragraphs A.2, A.3, A4, or Subparagraph A.5.a of this
Section shall be deemed good and vakludvice if a signed
receipt is returned to the department, regardless of whether
the person to whom the mailing was addressed personally
signed the return receipt.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and 40:5(A)(3)(7)(17)(19)(20)(21).

HISTORICAL NOTE: Promulgated by the Department of
Health, Office of Public Health, LR 4483 (April 2018).

8111. Reinspection and Compliance Order
[formerly paragraph 1:007-5]
A. If reinspection discloses that the violation(s) specified

in the notice of iplation has not been remedied, the state
health officer or his/her representative may issue a
compliance order requiring correction of the violation(s)
after said compliance order is served, or take whatever
action is authorized by law to remedy the vima(s).
Compliance orders may be issued by the state health officer
to any such persons as he deems necessary to aid in the
enforcement of the provisions of the code, including orders
modifying, suspending, rescinding or revoking permits,
variances, or eemptions, and orders requiring persons to
comply with a rule, regulation, schedule, or other
requirement of the state health officer. An order may also
require remedial actions to be taken to prevent harm to
public safety, health, or welfare.

B. Complianceorders shall be served by United States
Postal Service, via certified maiturn receipt requested,
registered maiteturn receipt requested, or express mail
return receipt requested, or hashelivered. Any compliance
order which is handlelivered shalhave the date of delivery
recorded on the compliance order or shall have the date of
delivery of the compliance order recorded on a service of
process form.

C. Any compliance order issued under this Section shall:

Louisiana Administrative Code June 2021



PUBLI

1. be signed by the state health officendathe
secretary and shall be effective upon issuance unless a later
date is specified therein;

2. state with reasonable specificity the nature of the
violation;

3. state atime limit for compliance;

4. state that in the event of n@empliance, a civil

fine may be assessed and/or an existing license or permit
issued by the department may be suspended or revoked;

5. state that the order shall become final and not
subject to further review 20 days after the order has been
served to the respondent, unless tiespondent files a
written request for an administrative hearing with the state
health officer within that 20 day period; and

6. be subject to appeal procedures set forth by state
law.

D. If timely received, the state health officer shall
forward any reqest for an administrative hearing to the
Division of Administrative Law (DAL). In accord with R.S.
49:991et seq. hearings shall be held by an Administrative
Law Judge (ALJ) employed by the DAL.

E. Upon finding that an emergency exists which requires
thatimmediate action be taken, the state health officer shall
issue such emergency compliance orders as are necessary,
which shall be effective immediately upon issuance, and any
request for hearing shall not suspend the implementation of
the action orderedln any case wherein the state health
officer determines that an emergency compliance order is
required to be issued, the prior issuance of a notice of
violation shall not be necessary.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:8]§(7)(17)(19)(20)(21).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 27:1694
(October 2001), repromulgated LR 28:1210 (June 2002), amended
LR 28:2529 (December 2002), LR 34:653 (April 2008).

8113. Suspeasion/Revocation/Civil Fines or Penalties
[formerly paragraph 1:007-21]

A. Pursuant to the provisions of R.S. 40:4, R.S. 40:5 and
R.S. 40:6, the state health officer acting through the Office
of Public Health, for violation(s) of a compliance order may:

1.

2. seek injunctive relief as provided for in R.S. 40:4
and in 40:6; and/or

3.

a. these civil fines shall not exceed $10,000 per
violator per calendar year applicable to each specifi
establishment, facility, or property that the violator owns,
manages, operates or leases. The schedule of civil fines by
class of violations shall be as follows:

suspend or revoke an existing license or permit;

impose a civil fine:

i. classA. Violations that create a condition or
occurrence, which may result in deathserious harm to the
public. These violations include, but are not limited to:
cooking, holding or storing potentially hazardous food at

June 2021
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improper temperatures; failure to follow schedule process in
low acid canned foods or acidified food production; poor
personal hygienic practices; failure to sanitize or sterilize
equipment, utensils or returnable, mul§e containers; no
water; unapproved water source; cross contamination of
water; inadequate disinfection of water before bottling;
sewage back up; sewagdischarge on to the ground; sewage
contamination of drinking water; failure to comply with
human drug current good manufacturing practices (CGMP);
inadequate labeling of foods or drugs regarding life
threatening ingredients or information; failure to podwvi
consumer advisories; namompliant UV lamps or
termination control switch on tanning equipment; the
inadequate handling and disposal of potentially infectious
biomedical wastedailure to obtain food safety certification

in accordance witt8305 of PartXXIll; etc. Class A civil
fines shall be $100 per day per violation;

ii. class B. Violations related to permitting,
submitting of plans, or training requirements. These
violations include, but are not limited to: failure to submit
plans or to obtain dnold: a permit to operate; a commercial
body art certification; tanning equipment operator training;
day care training; a license to install, maintain, or pump out
sewage systems; etc. Class B civil fines shall be $75 per day
per violation;

iii. classC. Violations that create a condition or
occurrence, which creates a potential for harm by indirectly
threatening the health and/or safety of the public or creates a
nuisance to the public. These violations include, but are not
limited to, failure to: propdy label food; properly protect
food; properly store clean equipment; provide -s&ing
restroom doors; provide adequate lighting; provide hair
restraints; provide soap and towels at hawrdhing
lavatories; clean floors, walls, ceilings and ffond cotact
surfaces; properly dispose of garbage; maintain onsite
sewage systems; provide electrical power to onsite sewage
systems; etc. Class C civil fines shall be $50 per day per
violation;

iv. ~ classD. Violations related to administrative,
ministerial, ad other reporting requirements that do not
directly threaten the health or safety of the public. These
violations include, but are not limited to, failure to: retain
oyster tags; provide hazard analysis critical control plans
(HACCP); maintain HACCP recds; provide consumer
information; provide written recall procedures; maintain lot
tracking records; turn in onsite sewage system maintenance
records or certification of installation; register product
labels; etc. Class D civil fines shall be $25 per day pe
violation;

b. the duration of noncompliance with a provision
of the compliance order shall be determined as follows:

i. an investigation shall be conducted by staff for
the purpose of determining compliance/noncompliance
within five working days aftethe deadline date(s) specified
in the compliance order. If necompliance still exists, staff
will provide a copy of the posirder investigation report to
the person in charge and daily penalty assessments shall
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begin to accrue immediately from the datleat non
compliance was determined in the posder investigation
report;

i. the daily penalties shall accrue until such time
as the agency has been notified in writing by the person in
charge that compliance has been achieved and such
compliance veried by agency staff, or upon reaching the
maximum penalty cap of $10,000 per violator per calendar
year. Upon written notification by the person in charge of
compliance, an investigation to verify compliance shall be
made within five working days of receipof such
notification;

iii. upon verification by investigation that
compliance has been achieved, the penalties will cease to
accrue on the date of receipt of notification by the person in
charge;

c. the secretary of the Department of Health and
Hospitals, upon the recommendation of the state health
officer, may exercise his discretion and mitigate these civil
fines or in lieu of a civil fine, require the violator or an
employee designee to attend training seminars in the area of
the violator's operatits in cases where he is satisfied the
violator has abated the violation and demonstrated a sincere
intent to prevent future violations;

d. at the discretion of the state health officer,
notice(s) imposing penalty assessments may be issued
subsequent to thier initial or continued noncompliance with
any provision of the compliance order. Notice(s) imposing

penalty assessments shall be served by United States Postal

Service, via certified maileturn receipt requested,
registered maiteturn receipt requeste or express mail
return receipt requested, or hand delivered. Within the notice
imposing penalty assessment, the state health officer will
inform the person in charge of the ability to apply for
mitigation of penalties imposed and of the opportunity to
petition for administrative appeal within 20 days after said
notice is served, according to the provisions of R.S. 49:992
of the Administrative Procedure Act;

e. once a penalty assessment is imposed, it shall
become due and payable 20 calendar days adtagipt of
notice imposing the penalty unless a written application for
mitigation is received by the state health officer within 20
calendar days after said notice is served or a petition for
administrative appeal relative to contesting the imposition of
the penalty assessment is filed with the Division of
Administrative Law, P.O. Box 44033, Baton Rouge, LA
708044033 within 20 calendar days after said notice is
served,;

f. the department may institute all necessary civil
action to collect fines imposed;

g. this Section shall not be construed to limit in any
way the state health officer's authority to issue emergency
orders pursuant to the authority granted in R.S. 40:4 and
8115 of this Part;

h. the provisions of Paragraph 3 and Subparagraph
a shall not aply to floating camps, including but not limited

5

to houseboats which are classified as vessels by the United
States Coast Guard in accordance with R.S. 40:6 as amended
by Act 516 of the 2001 Regular Legislative Session;

4. may (in cases involving pollutioof streams, rivers,
lakes, bayous, or ditches which are located in public rights
of way outside Lake Pontchartrain, Toledo Bend Reservoir
or the Sabine River, their drainage basins or associated
waterways):

a. suspend or revoke the existing license empit;
and/or

b. issue a civil compliance order and impose a fine
of $100 per day up to a maximum of $10,000 in cases where
establishments operate without a license or permit or
continue to operate after revocation or suspension of their
license or pernj

5. may (in cases involving pollution of Lake
Pontchartrain, Toledo Bend Reservoir, the Sabine River,
their drainage basins, or associated waterways and pursuant
to the provisions of R.S. 40:1152 and 40:1153):

a. issue a civil compliance order andkurspend or
revoke the existing license or permit; and/or

b. impose a fine of $100 per day up to a maximum
of $10,000 in cases where establishments operate without a
license or permit, or continue to operate after revocation or
suspension of their license permit.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 27:1694
(October 2001), repromulgated LR 28:1210 (June 2002)ndetk
LR 28:2529 (Decmber 2002)LR 41:148 (January 2015).

8115. Emergency Situations
[formerly paragraph 1:007-21]

A. The state health officer may issue emergency orders
pursuant to the authority granted in R.S. 40:4.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR :2694,
(October 2001), amended LR 28:1210 (June 2002).

8117. Employee Health

A. [formerly paragraph 1:008] No person known to be
a case or carrier of @@mmunicable disease, as defined in
Part 1, 8101, in an infectious stage which can be transmitted
through water, milk or other food materials, shall be
employed as a food handler or permitted to work in any
capacity in a manufacturing, processing or pagkplant; in
a food, drug or cosmetic plant; in any bakery or
manufacturing confectionery; in a food salvaging or
repackaging area; in syrup rooms, mixing areas, filling
rooms, in an artificial ice or cold storage plant, or in the
delivery or distributionof ice; in a dairy farm, transfer
station, receiving station or milk plant; in a marine or fresh
water animal food product establishment; in a game and or
small animal slaughterhouse or meat packing plant; in a
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water treatment plant; in a hotel, lodginguse, or boarding
house, in a school, day care center, residential facility (as
defined in Part XXI) in any capacity which might bring him
into contact with other employees or pupils; in a retail food
store/market; or in a food establishment; except whezeet

is no reasonable possibility of disease transmission by such
person.

B. [formerly paragraph 1:008] Any individual
suspected of being a case or carrier of a communicable
disease, as defined in Part I, 8101, or who is a contact of or
has been exposdd a communicable disease which can be
transmitted through water, milk or other food or beverage
materials shall submito an examination by a licensed
physicianand/or to the collection of appropriate specimens
as may be necessary or desirable in asoartp the
infectious status of the individual. Any such person who
refuses to submit to such an examination or specimen
collection shall not be permitted to work in the types of
establishments listed in 8117.A until he submits to such
examination.

C. [formerly paragraph 1:008] Routine examinations
and collections of specimens shall not be required.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR7:2694,
(October 2001), amended LR 28:1210 (June 2002).

8§119. Plans and Permits

A. [formerly paragraph 1:009] Certain activities
require submission of plans to the state health officer, who
must approve the plans and issue a permit prior to the
initiation of the activity. This includes but is not limited to
the operation, construction or renovation of facilities. For
details, see the appropriate Parts of this Code.

B. [formerly paragraph 1:002] In those instances in
which such activities, for which sulission of plans prior to
initiation of the activity is required, are found to exist, and
no such submittal of plans has been made, the state health
officer shall, upon submittal of the required plans and
determination of compliance of such activity witlistcode,
offer no objection to the existence of such activity. This shall
not be construed to limit in any way the state health officer's
authority to suspend, rescind, revoke, or reissue such
position of no objection, just as with any other approval or
pemit, as per 8119.C of this Part. The burden of proof of
compliance shall be on the applicant.

C. [formerly paragraph 1:010] The state health officer
can suspend, rescind, revoke, and reissue permits or
approvals, or issue new permits or approvals as geovin
this code. The addresses to which requests shall be submitted
are set forth in the appropriate Parts of this code.

1. [formerly 1:0101] If any permit requiring a fee is
paid for by a check that is returned for insufficient funds,
closed account, @ payment, or for any other reason, the
permit holder must reimburse the appropriate agency within
30 days of notification that their check has been returned.
Failure to comply with this Paragraph shall be sufficient
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grounds for the suspension, rescissionrevocation of said
permit.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5(3)(7)(17)(19)(20)(21).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 27:1695,
(October 2001), ameed LR 28:1211 (June 2002), LR 34:653
(April 2008).

§120. Duty of Permit, Certificate, or License Applicant
or Holder to provide the State Health Officer
with both a Valid, Current Mailing and E -Mail
Address

A. No permit, certificate, or license required thys code
shall be issued by the state health officer or the Louisiana
Department of Health, Office of Public Health (LB®PH)
unless the applicant provides both a valid, current mailing
and email address at which the applicant can receive
correspondencand official notices from LDHOPH.

B. A holder of a permit, certificate, or license issued
pursuant to this code by the state health officer or the-LDH
OPH, regardless of whether such holder was the original
applicant thereof, must notify LDI®PH of any bange in
the mailing or email address by one of the following means:

1. written notice via U.S. mail addressed to:

ATTN: Change of Address Notification
LDH-OPH State Health Officer
Louisiana Department of Health

P.O. Box 4489

Baton Rouge, LA 70824489 Or

2. emai | with a subject I
Address Noti fi c-maliaddress expressly
designated for change of address purposes on the OPH
portion of the LDH&6s website.

i ne
t o

C. Any noatification received by LDHOPH of such
change in miding address or -nail address shall not be
deemed complete until such applicant or holder receives
acknowledgement thereof from LDEPH via email or
U.S. mail.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and 5.

HISTORICAL NOTE: Promulgated by the Department of
Health, Office of Public Health, LR 4483 (April 2018).

8121. Effective Date of Code
[formerly paragraph 1:011]

A. The provisions of this code shall have effect from the
date of publication hereof as a rule in ttmiisiana Register
except as hereinafter otherwise specifically provided.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 27:1695,
(October 2001), amended LR 28:1ZIline 2002).

§123. Exemptions from Code
[formerly paragraph 1:011]

A. When the construction of buildings and facilities was
approved by the state health officer pursuant to sanitary code
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requirements then in effect, upgrading of such buildings and
facilities shall not be required except where:

1. substantial renovation of such buildings or facilities
is undertaken; or

2. where the ownership thereof or the business located
therein changes subsequent to the effective date of the
Sanitary Code; or

a. The text or a portion thereof, contained in
Paragraph A.2 does not apply when any particular provision
of this code allows an exception to such requirement (e.g.,
see LAC 51:XIV.411.A.1.a and LAC 51:XXI1.301.A.3
relative to a real property ownership change/prithe non
applicable text, or a portion thereof, of Paragraph A.2 is
limited to what is allowed under the specific exception
thereto. The wording of this Subparagraph shall not be
deemed to supercede the need to upgrade when:

i. Paragraph A.1 is applibe (i.e., substantial
renovation is undertaken);

i. the business located therein changes (i.e., the
occupancy classification changes) under Paragraph A.2; or

iii. Paragraph A.3 is applicable (i.e., a serious
health threat exists).

3. where a serious h#h threat exists, unless

otherwise specificallprovided hereinafter.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 27:1695,

(October 2001), amended LR 28:1211 (June 2002), LR 38:2790
(November 2012).

8§124. Variances from Code

A. The state health officer has the authority and
discretion to issue a written variance concerning the
application of any provision of the code in any parér
case when, in his/her opinion based upon the extenuating
circumstances presented, it is determined that the health and
safety of the public will not be jeopardized.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5(3)(17).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 38:2375
(September 2012).

8125. Alternate Administrative Enforcement
Procedures
[formerly 1:007-24]

A. When the state health officer chooses to utilize the
adminstrative order/civil penalty authority granted within
R.S. 40:5.9 relative to violations applicable to public water
systems, the regulations which implement the enforcement
provisions of this law are embodied within Chapters 5 and 7
of Part XII of the code

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4, R.S. 40:5.9, and R.S. 40:5(3)(7)(17)(19)(20)(21).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 34:654 (April
2008).
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Part Il. The Control of Diseases

Chapter 1. Disease Reporting
Requirements

Definitions
[formally paragraph 2:001]

§101.

A. Unless otherwise specifically provided herein, the
following words and terms used in this Part andadlier
Parts which are adopted or may be adopted, are defined for
the purposes thereof as follows.

Carbon Monoxidd carbon monoxide (CO) is a
colorless, odorless, poisonous gas produced through
incomplete combustion of carbdmased fuels, including
gasoling oil, and wood.

Carrierd a person, who without apparent symptoms of
a communicable disease, harbors the specific infectious
agent and may serve as a source of infection. The carrier
state may occur with infections unapparent throughout their
course, and ab as a feature of incubation period,
convalescence, and peaxinvalescence of a clinically
recognizable disease.

Cas@ a particular instance of disease.

Case of Arsenic Exposudyeany medical condition/visit
resulting from arsenic exposure as determined fitbi
exposure history or patient statement and/or injury resulting
from inhalation, ingestion, dermal exposure or ocular contact
with arsenic.Laboratory test results for arsenimcludes
results of arsenic tests (blood, urine, or tissue samples),
regardess of test result.

Case of Cadmium  Exposdreany  medical
condition/visit resulting from cadmium exposure as
determined from the exposure history or patient statement
and/or injury resulting from inhalation, ingestion, dermal
exposure or ocular contact witadmium Laboratory test
results for cadmiumincludes results of cadmium tests
(blood, urine, or tissue samples), regardless of test result.

Case of Carbon Monoxide Expos@irany medical
condition/visit resulting from carbon monoxide exposure as
determiné from the exposure history or patient statement
and/or injury resulting from inhalation contact with carbon
monoxide. Laboratory test results for carbon monoxide
includes results of carboxyhemoglobin tests (blood samples),
regardless of test result.

Case of Lead Exposufe any medical condition/visit
resulting from lead exposure as determined from the
exposure history or patient statement and/or injury resulting
from inhalation, ingestion, dermal exposure or ocular contact
with lead.Laboratory test resulf®r lead includes results of
lead tests (blood, urine, or tissue samples), regardless of test
result.

Case of Mercury Exposueany medical condition/visit
resulting from mercury exposure as determined from the
exposure history or patient statement andpiry resulting
from inhalation, ingestion, dermal exposure or ocular contact
with mercury.Laboratory test results for mercurincludes
results of mercury tests (blood, urine, or tissue samples),
regardless of test result.

Case of Perinatal Exposure to Human
Immunodeficiency Virus (HIB)any instance of a live birth
to a woman in whom HIV infection was present prior to the
birth (indicated by maternal or neonatal HIV testing).
Laboratory test results for perinatal exposure to HIV include
results of HiVirelated tests for any child O to 6 years of age,
regardless of test result.

Case of Perinatal Exposure to Treponema Pallidum
any instance of a live birth or stillbirth to a woman in whom
syphilis infection was present prior to the birth (indicated by
matern&or neonatal syphilis testing).

Case of PesticidRelated lliness and Injudyany
medical condition/visit resulting from pesticide exposure as
determined from the exposure history or patient statement
and/or acute, subacute, or chronic illness or injusultang
from inhalation, ingestion, dermal exposure or ocular contact
with a pesticideLaboratory test results for pesticidelated
illness and injuryincludes results of cholinesterase tests
(plasma and red blood cell), regardless of test results, for
which the purpose of the test was possible pesticide
exposure; and tests of pesticides or metabolites in blood,
urine, or tissue samples, regardless of test results.

Communicable Diseadean illness due to a specific
infectious agent or its toxic productshieh arises through
transmission of that agent or its products from a reservoir to
susceptible host, either directly as from an infected person or
animals, or indirectly through the agency of an intermediate
plant or animal host, a vector or the inanimertgironment.

Contacb any person who has been in such association
with an infected person or animal or with a contaminated
environment as to have had opportunity to acquire the
infection.

Day Care Centd this term as defined in Part
XXI1.101.A of this code.
Isolationd the separation for the period of

communicability of infected persons from other persons, in
such places and under such conditions as will prevent the
direct or indirect conveyance of the infectious agent from
infected persons to persons who arsceptible or who may
spread the agent to others.
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Louisiana I mmuni zat i dthe N e dtateohedith off(cdt, Latcbr#irg do) the requiremeritghs
official Louisianaimmunization information registry system, Section and utilizing the appropriate method(s) of reporting
authorized by R.S. 40:31.13 and maintained by the required under Subsection E of this Section, any case or
Louisiana Department of Health, Office of Publieaith suspected case of reportable disease or condition which he or
(LDH-OPH). she is attending, or has examined, or for which such

physician has @scribed. The report shall be made promptly
at the time the physician first visits, examines or prescribes
for the patient, and such report shall state the name, age, sex,
race, usual residence, place where the patient is to be found,
the nature of the dimse or condition and the date of onset,
and the pregnancy status of the patient (if the pregnancy
status is known and if it is clinically relevant to the disease

Pesticid® any pesticide defined in the Louisiana
Pesticide Law (Louisiana Revised Statutes Title 3, Chapter
20, 1999) as now stated and as may be amended in the
future. Pesticides include but are not limited to insecticides,
herbicides, rdenticides, repellants, fungicides, and wood
treatment products.

Quaranting the limitation of freedom of movement of or condition being reported). Reports of occupational
such well persons or domestic animals as have been exposed disease/injury shall state contact inf@tion of the reporting
to a communicable disease for a period of time equaltothe per son as wel | as the patien

longest usual incul@n period of the disease, in such age (or date of birth), sex, race/ethnicity, usual residence,
manner as to prevent effective contact with those not so occupation, employer information, the nature of the disease

exposed. or injury, and the date of diagnosis.
NOTE: In connection with the control of communicable B. Any physcian, whether Louisiana resident or Ron
diseases, the termquarantine is frequently used resident, engaged in the practice of medicine at any federal
interchangeably with the terisolation as defined love in installati | trai th .
this Paragraph. At times, the two terms may be used together, ms_a alion or on any vessel, . rain or other (_:ommon carrier,
as in an isolation/quarantine order pursuant to R.S. which enters any port, station or place in the state of
40:4(A)(13), and further pursuant to §§1171 in the body of Louisiana, is required to report apecified in Subsection A
this Part in this code pertaining to the Control of Diseases. of this Section.
Reportabé Diseasd any disease or condition for which C. It shall be the duty of every osteopath, coroner,

an official report is required by the state health officer. medical examiner, dentist, homeopath, infection control

AUTHORITY NOTE: The first source of authority for practitioner, laboratory directqr medical records director,
promulgation of the sanitary code isfS. 36:258(B), with more nurse, nurse midwife, nurse practitionerhapmacist,
particular provisions found in Chtgrs 1 and 4 of Title 40 of the physician assistant, podiatrigipison control centersocial

Louisiana Revised Statutes. This Part is promulgated in accordance worker, veterinarian, and any other health care professional
with the specific provisions of R.S. 40:4(A)(2) and R.S. 40:5(1)(2) to report a positive laboratory result or a confirmed or

and (10). suspected case of any reportable disease or condition as

HISTORICAL NOTE: Promulgated by the Department of - ; : o .
Health and Hospitals, Officef Public Health, LR 28:1212 (June required by this Section utilizing the appropriate method(s)

2002), amended LR 32:1050 (June 2006), LR 34:2173 (October ~Of reporting required under Subsection E of this Section in
2008), repromulgated LR 34:2582 (December 2008), LR 36:1014 Which h_e or she _has examined or evaluated, or for which he
(May 2010), amended by the Department of Health, Office of  Or she is attending or has knowledge. In the absence of a

Public Health, amended LR 45:667 (May 2Q19R 46589 (April health care professionedsponsible for reporting as stated in

2020). the prior sentence (or a physician as referenced in

§103. Public Notice of Reportable Diseases Subsections A and B of this Section), it shall be the duty of
[formerly paragraph 2:002] the director, chief administrative officer, or other person in

. ] ] charge of any facility, program, or othentity that requires
A. Those diseases to be reportable will be publicly o conducts testing for reportable diseases or conditions, to
declared by the state health officer and when any disease is report a positive laboratory result or a confrmed or
so declared to be a reportable disease, thalatign herein suspected case of any reportable disease or condition as
provided shall apply thereto. The state health officer may, at required by this Section utilizing the appropriate method(s)

his discretion, from time to time, by public notice, add to or ~ of reporting required under Subsection E of this Section.
delete from the list of reportable diseases. When a disease is

added to the list, the regulations herein pertairimghe D. The following diseases or conditions are hereby
reporting of disease shall apply to said disease. declared reportable with reporting requirements by class.
AUTHORITY NOTE: Promulgated in accordance with the 1. Class A Diseases or Conditions which Shall
provisions of R.S. 40:4(A)(2) and R.S. 40:5(10). Require Reporting within 24 Hours
HISTORICAL NOTE: Promulgated by the Department of . . . .
Health and Hospitals, Office of Public HealthR128:1212 (June _a. ClassA diseases or conditions include diseases or
2002). conditions of major public health concern because of the

severity of the disease or condition and the potential for
epidemic spread. Class A diseases or conditions shall be
reported to the Office of Public Helalby telephone (or in

A. It is hereby made the duty of every physician another electronic format acceptable to the Office of Public
practicing medicine in the state of Louisiana to report to the  Health) immediately upon recognition that a case, a

8105. Reportable Diseases and Conditions
[formerly paragraph 2:003]
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suspected case, or a positive laboratory result is known. In XXVi.
addition, all cases of rare or exotic communicable diseases resistant;
unexplained death, unusual clusters of disease and all .
outbreaks shall be reported. Any class A disease or XXV
condition, rare or exotic communicable disease, unexplained XXViii.
death, or unusual cluster of disease and any disease .
outbreak, shall be reported to tbéfice of Public Health as XXV
soon as possible but no later than 24 hours from recognition XXX,
that a case, a suspected case, a positive laboratory result, an .
unexplained death, an unusual cluster of disease, or a disease ~ **X!"
outbreak is known. The following diseas®er conditions XXX
shall be classified as class A for reporting requirements: ouxii

i.  Acinetobactespp., carbapenemesistant;

ii. acute flaccid paralysis, including acute flaccid XXXV
myeltis; poisoning;

iii. amoeba (free living) infection (including XXXV,

AcanthamoebaNaeglerig Balamuthiaand others; )

XXXVI.

iv. anthrax; .

XXXVil.

v. avian or novel strain influenza A (initial
detection);
XXXViil.

vi.  botulism;

2. Class B Diseases or
Require Reporting within @ Business Day

Vii. brucellosis;

viil. Candida auris, as well as common
misidentifications of C. auris (e.g., C. haemulonii, C.
duobushaemulonii, C. famata. sake, C. lusitaniae, C.

Pseudomonas aerugingsa carbapenem

Q fever Coxiella burnetti);
rabies (animal and human);
ricin poisoning;

rubella (congenital syndrome);
rubella (German measles);
SARS (SARSCoV-1 infection);
Staphylococcs

aureus vancomycin

intermediate or resistant (VISA.VRSA);

staphylococcal enterotoxin B (SEB) pulnaoy

smallpox;
tularemia (Francisella tularensis);

viral hemorrhagic fever (Ebola, Lassa,

Marburg, Crimean Congo, etc.); and

yellow fever.

Conditions which Shall

a. Class B diseases or conditions include diseases or
conditions of public health concern needing timely response
because of potential for epidemic spread. The following
class B diseases or conditions shall be reported to the Office
of Pubic Health by the end of the next business day after the
existence of a case, a suspected case, or a positive laboratory

anaplasmosis;

arthropodborne viral infections (including

West Nile, Dengue, St. Louis, California, Easté&quine,

Western Equine, Chikungunya, Usutu, Zika, and others);

aseptic meningitis;
babesiosis;
Chagas disease;
chancroid;
cryptosporidiosis;
cyclosporiasis;
Escherichia  coli

Shigatoxin  producing

(STEC), includingk. coli O157:H7;

granuloma inguinale;

hantavirus (infection or pulmonary syndrome);
hemolyticuremic syndrome;

hepatitis A (acute illness);

hepatitis B (acute illness and carriage in

parapsilosis, C. catenulata, C. guilliermondii, and
Rhodotorula glutinis);
ix. cholera; .
result is known:
X. Clostridium perfringens foetiorne illness; i
xi.  Coronavirus  Disease 2019 (COMD .
19)/Infections with SARSCoV-2; .
xii.  diphtheria;
xiii.  Enterobacteriacea, carbenugsistant; iii.
xiv.  fish or shellfish poisoning (domoic acid iv.
poisoning, neurotoxic shellfish poisoning, ciguatera,
paralytic shellfish poisoning, scombroid); V.
xv. food-borne illness; vI-
xvi.  glanders (Burkholderia mallei); vil-
xvii.  Haemophilus influenzagnvasive infection); viil.
xviii.  influenzaassociated mortality; IX.
XiX.  measles (rubeola, imported or indigenous); «
xx.  melioidosis (Burkholderia pseudomallei); i
xxi.  Neisseria meningitidi§nvasive infection); i
xxii.  outbreaks of aninfectious diseases; i
xxiii.  pertussis; .
Xiv.
xxiv.  plague Yersinia pestis pregnancy);
xxv.  poliomyelitis (paralytic and neparalytic); XV.

11 Louisiana Administrative Code

hepatitis B (perinatal infeiin);
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XVi.
XVii.
XViii.

XiX.

XX.

PUBLI

hepatitis C (acute illness);

hepatitis C (perinatal infection);

infection in pregnancyf,

XXi.

hepatitis E;

herpes (neonatal);

human immunodeficiency virus [(HIV),
human immunodeficiency virus [(HIV),

perinatal expsuref5,

xxii.  legionellosis;

xxiii.  listeriosis;

xxiv.  malaria;

XXV.  mumps;

xxvi.  salmonellosis

xxvii.  shigellosis;

xxviii.  syphilist

xxix.  syphilis [(Treponema palliduiy infection in
pregnancyj®

xxx.  syphilis [(Treponema palliduiy perinatal
exposurel’,

Xxxi.  tetanus;

Xxxii.  tuberculosi& due to Mycobacterium

tuberculosis, bovis or africanum;

XXXiil.
XXXIV.

XXXV.

3. Class C Diseases or

typhoid fever;

Vibrio infections (other than cholera); and
Zika virus-associated birth defects.

Cotidns which Shall

Require Reporting within Five Business Days

a. Class C diseases or conditions shall include
diseases or conditions of significant public health concern.
The following class C diseases or conditions shall be

reported to the Office of PulsliHealth within five business

days after the existence of a case, suspected case, or

positive laboratory result is known:

(AIDS)ZI;.
.

iii.

iv.

V.

Vi.

Vii.

C. gattii);

viii.

acquired immune deficiency syndrome

aspergillosis;
blastomycosis;
campylobacteriosis;
chlamydial idection’;
coccidioidomycosis;

cryptococcosis (Cryptococcus neoformans and

ehrlichiosis (human granulocytic, human

monocytic,Ehrlichia chaffeensiandewingii);

Louisiana Administrative Code
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ix.  Enterococcus vancomycin resistant [(VRE),
invasive disease]

X. giardiasis;

xi.  gonorrhed (genital, oral, ophthalmic, pelvic
inflammatory disease, rectal);

xii.  Guillain-Barré syndrome;

xii. Hansenod6s disease

xiv.  hepatitis C (infection, other than as in Class
B)?,
Xv.  histoplasmosis;

xvi.  human immunodeficiency virus

infection, other than as in class?B]

[(HIV)

xvii.  human T lymphocyte virus (HTLV | and 1)
infection;

Xviii. leptospirosis;
xiX.  Lyme disease;
XX.  lymphogranuloma veneredm

xxi.  meningitis, eosinophilic (including those dige
Angiostrongylusnfection);
XXii. Nipah virus infection;
xxiii.  nongonococcal urethritis;
xXiv.  nontuberculous mycobacteria;
xxv.  ophthalmia neonatorum;
XXVi.  psittacosis;

xxvii.  spotted fever rickettsioseRRickettsiaspecies

including Rocky Mauntain spotted fever (RMSF)];
xxviii.  staphylococcal toxic shock syndrome;

xxix.  Staphylococcus aureusmethicillin/oxacillin-
resistant [(MRSA), invasive infection];

XXX.  streptococcal
disease);

disease, group A (invasive

xxXi.  streptococcal disease, rogp B (invasive
disease);
xxxii.  streptococcal toxic shock syndrome;
xxxiii.  Streptococcus pneumoniaw/asive disease;
xxxiv.  transmissible spongiform encephalopathies
(CreutzfeldtJakob disease and variants);
XXXv. trichinosis;
xxxvi.  varicella (clickenpox); and;
Xxxvii.  yersiniosis.

4. Class D Special Reportable Diseases or Conditions

Shall Require Reporting within Five Business Days

a. Class D diseases or conditions shall include

diseases or conditions of significant public health concern.

(Il epros
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The fdlowing class D diseases or conditions shall be
reported to the Office of Public Health within five business

1. 'Report on ST43 Form. Report cases of syphilis
with active bsions by telephone, within one business day, to

days after the existence of a case, suspected case, or a (504) 5687474.

positive laboratory result is known:
i. cancer;
ii. carbon monoxide exposure and/or poing’;
iii.  complications of abortion;
iv.  congenital hypothyroidisfn
v. galactosemia;

vi. heavy metal (arsenic,
exposure and/or poisoning (all ages)

cadmium, mercury)
vii.  hemophilia;
vii.  lead exposure and/or poisoning (all ages)
ix. pestiéde-related illness or injury (all agées)
Xx.  phenylketonuri

Xi.  pneumoconiosis
silicosis, byssinosis, eté;)

(asbestosis, berylliosis,

xii.  radiation exposure, over normal linfits
xii.  Reye's syndrome;
Xiv.  severe traumatic head injury;
Xv.  severe undernutrition (severe anemia, failure to
thrive);
xvi.  sickle-cell disease (newborns);
xvii.  spinal cord injuryand
xviii.  sudden infant death syndrome (SIDS).

5. Class E Reportable Occupational Diseases or
Conditions Shall Require Reporting hilh 10 Business
Days

a. Class E diseases or conditions shall include any
occupationallyrelated diseases or conditions of significant
public health concern. This includes cases where the work
environment is suspected to be the cause of an iliness or
injury or cases where the work environment is thought to be
the cause of an illness exacerbation. Class E diseases or
conditions shall be reported to the Office of Public Health,
Section of Environmental Epidemiology and Toxicology,
Occupational Health and Injy Surveillance Program,
within 10 business days after existence of the case,
suspected case, or positive test result is known.

E. Case reports not requiring special reporting
instructions (see below) can be reported by mail or facsimile
[(504) 5688290 (fx)] on confidential disease report forms,
or by phone [call (800) 258748 for forms and instructions]
or in an electronic format acceptable to the Office of Public
Health. When selecting a method of notification, the person
or entity submitting a reposghall be respectful of the time
limitations for the report to be received by the Office of
Public Health in accordance with the particular time
limitations specified under classesDAabove.
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2. ?Report to the Louisiana STD/HIV Program. Visit
www.hiv.dhh.louisiana.gov or call (504) 56874 for
regional contact information.

3. 3Report on CDC72.5 (f.5.2431) card.

4. “Report to theLouisiana Genetic Diseases Program
and Louisiana Childhood Lead Poisoning Prevention
Programs, www.genetics.dhh.louisiana.gov, or facsimile
[(504) 5688253 (fax)], or call (504) 568254 or (800) 242
3112.

5. SReport to the Section of Environmental
Epidemblogy and Toxicology, Occupational Health and
Injury Surveillance Program, www.seet.dhh.louisiana.gov or
call (504) 5688150, toll free at (888) 293020, or by fax at
(504) 5688149.

6. °Report to the Louisiana STD/HIV Program on
HIV/Syphilis during Pregancy Reporting Form. Visit
www.hiv.ldh.louisiana.gov oby phone at (504) 568474.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2) and R.S. 40:5(2)(10)(11).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hosfrls, Office of Public Health, LR 28:1212 (June
2002), amended LR 32:1050 (June 2006), LR 34:2173 (October
2008), repromulgated LR 34:2582 (December 2008), LR 36:1014
(May 2010), repromulgated LR 3@53 (June 2010), amendeR
39:1053 (April 2013), LR 42653 (December 2015), amended by
the Department of Health, Office of Public Health, amended LR
45:667 (May 2019)LR 4751 (January 2021).

8107. Laboratory and Healthcare Facility Reporting
Requirements
(Formerly §113)

A. The director of every laboratognd the director of an
applicable healthcare facility whether public, private,
hospital or other, within or out of the state shall report to the
state health officer the results of all tests that are in any way
clinically relevant, suggestive or indicatiedé an individual
having active disease, past or present exposure to, past or
present contact with and/or past or present association with
any of the disease/conditions listed in LAC 51 (Public
HealtH~ Sanitary Code), Part 1l, Chapter 1, 8105. The
results @ the tests to be reported to the state health officer do
not have to be conducted for diagnostic reasons, nor do the
results have to be diagnostic or confirmatory. The report
shall be received in a timely manner consistent with the
requirements of the disses/conditions by class for the
diseases/conditions described in 8105 of this Chapter and
shall state the name, date of birth, sex, race, usual residence,
pregnancy status of the individual (if the pregnancy status is
known and if it is clinically relevat to the disease or
condition being reported), specimen identification code/ID
and test results of the tested individual as well as the name
of the physician or person submitting the specimen. Contact
information for the laboratory or an applicable hezile
facility performing the test(s) shall be provided. Laboratories
or an applicable healthcare facility shall not defer their
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public health reporting responsibilities to any other
authorities within the institutions they serve. In addition,
laboratoriesor an applicable healthcare facility performing
tests on specimens received from other laboratories or an
applicable healthcare facility shall report to the state health
officer all results as prescribed above plus the contact
information for the facilitaboratory or an applicable
healthcare facility where the specimen originated. Moreover,
no considerations, evaluations or concerns, regarding any
test technology or test result by institutions and/or
organizations whether federal, state or otherwésg, (FDA,
CMS-CLIA, etc.) which may be overseeing, approving,
evaluating or licensing laboratory testing, shall represent an
a priori rationale for withholding laboratory reports from the
state health officer.

B. All laboratory facilities shall, in additiorotreporting
tests indicative of conditions found in §105, report positive
or suggestive results for additional conditions of public
health interest. The following findings shall be reported as
detected by laboratory facilities:

1. adenoviruses;
2. coronaviuses;
3. enteroviruses;
4. hepatitis B (carriage, other than in pregnancy);

5. hepatitis C (past or present infection), including
genotype where available;

6. human metapneumovirus;
7. parainfluenza viruses;

8. respiratory syncytial virugnd
9. rhinoviruses.

C. Areference culture or cultiiedependent diagnostic
test (CIDT) specimen is required to be sent to the Office of
Public Health laboratory, or a specialized laboratory as
indicated below, for the following microorganisms within
five business daysof the final identification of the
microorganism:

1. Acinetobacterspp., parresistant; consult with the

OPH©OGs I nfectious Di sease
t he CDC6s Antibiotic
(ARLN);

2. Bacillus anthraciqconfirmed orsuspected);
3. Bordetella pertussis;

4. Brucellaspp.

5. Burkholderia mallei;

6. Burkholderia pseudomallei;

7. Campylobacter spp.;

8. Candida aurissubmi tted t o t he
consult with the OPHOGs
common misidentifiations ofC. auris(e.g.,C. haemulonii

C. duobushaemuloniC. famata C. sake C. lusitaniae C.
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parapsilosis C. catenulata C. guilliermondii and

Rhodotorula glutini¥
9. Corynebacterium diphtheriae;
10. E. coliO157:H7 orE. coli Shiga toxin produag;

11. Enterobacteriaceae, carbapenesistant
(excludingKlebsiella pneumonigeK. oxytoca E. coli, and
Enterobacters pp . ) ; consult with
Epidemiology for submission to the CDC ARLN;

12. Francisella spp.;

13. Klebsiella pneumoiae, K. oxytoca. E. coli, and
Enterobacter spp., carbapenuesistant;

14. Listeriaspp.;

15. Mycobacterium tuberculosis, bovis or africanum;
16. Plesiomonas spp;

17. Pseudomonas aeruginosa, carbaperesistant;
18. Salmonellaspp.;

19. Shigellaspp.;

20. Vibrio spp.;

21. Yersinia enterocolitica; and

22. Yersinia pestis.

D. A reference culture or cultwiedependent diagnostic
test (CIDT) specimen is required to be sent to the Office of
Public Health laboratory for the following microorganisms if
the orignal culture was from a sterile site.g, blood, spinal
fluid, other internal fluid, tissue, etc.). Such reference culture
shall be sent to the Office of Public Health laboratory within
five business days of the final identification of the
microorganism:

1. Haemophilusnfluenzaetype b or untyped;
2. Neisseria meningitidisasnd
3. Streptococcus pneumoniae.

E. Laboratory reports shall not be construed by the
Office of Public Health as diagnosis the case of private

E p i RAUERLS fellp"ﬂjg%{ labprgtqry regris ghgllibe thrpughythe ;
Resi s tPRYRICaE(s) sybmifi

B9rthg $PECIMEN(S)Ne t wo r k

F. Electronic reporting by a laboratory/facility shall
include any results, negative or positive, for all components
of testing indicative of the following conditions:

1. Coronavirus Diseas 2019 (COVID19)/Infections
with SARSCoV-2;

2. hepatitis C virus;

3. human immunodeficiency virus (HIV), including
nucleotide sequences; and

cofc SN R L N :

I nf ect Golwboraldries gnd applicable hedlgdare datiltied Yare f 0

encouraged to report results electronicallsing Health
Level Seven (HL7rompliant message structure and

OPH



Title 51, Part Il

appropriate standard Logical Observation Identifiers Names
and Codes (LOINC) terminology designating the test(s)
performed.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of RS. 40:4(A)(2) and R.S. 40:5(2)(10)(11).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1214 (June
2002), amended LR 32:1052 (Ju2€06), LR 39:1054 (April
2013), LR 41:2655 (December 2018mended byepartment of
Hedth, Office of Public HealthLR 45:669 (May 2019)LR 4752
(January 2021).

8109. Reports by Emergency Departments
(Formerly §105.A.5)

A. Syndromic Surveillance: Reportable Conditions seen
at Emergency Departments of Acute Care Hospitethich
Shall Require Reporting Electronically within One Business
Day of the Visit

1. Emergency department reporting shall include all
conditions seen at emergency departments of acute care
hospitalsThe text content of the chief complaint for the visit
or an international classification of disease code shall be
reported to the Office of Public Health within one business
day of the visit by electronic means as specified by the
Office of Public Health.

AUTHORITY NOTE: Promulgated in accordance with the
provisions or R.S. 40:4(A)(2) and R.S. 40:5(2)(10)(11).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1213 (June
2002), amended LR 32:1051 @#2006), LR 36:1015 (May 2010),
LR 41:2656 (December 2015)

8111. Reports by Hospitals

A. It shall be the duty of all hospitals producing
antibiograms detailing the antibiotic sensitivities and
resistances of microorgansms in their facility to provide a
report annually of antibiogram results to the state health
officer.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2) and R.S. 40:5(2)(10)(11).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public HealthhR 41:2656
(December 2015).

8113. Reports Rayuired of Parents, Schools and Day
Care Centers
(Formerly §111)

A. It shall be the duty of every parent, guardian,
householder, attendant or other person in charge, principal of
a public or private school, operator of a day care center or
residential facity (public or private) to report a case of
reportable disease in his household or school to the state
health officer [as required by Subsection 105.C of this
Chapter utilizing the appropriate method(s) of reporting
required under Subsection 105.E of thikapter], when he
or she knows or reasonably believes that the disease is one
which legally must be reported, except when he or she
knows or reasonably believes that a physician, presumed to
have already reported the case, is in attendance.
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AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2) and R.S. 40:5(2)(10)(11).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:3Z1une
2002), amended LR631015 (May 2010, LR 41:2656 December
2015).

8115. Investigations

[formerly paragraph 2:009]

A. The state health officer may immediately upon
receiving notification of anycommunicable disease or
reportable conditioninvestigate as the circumstances may
require for the purpose of vfication of the diagnosis, to
ascertain the source of the causative agent, to disclose
unreported cases and to reveal susceptible contacts if such
information is required to prevent a serious health threat to
the community. The decision of the state Healfficer as to
the diagnosis shall be final, for administrative purposes.

B. [formerly paragraph 2:010The state health officer is
hereby empowered and it is made his or her duty whenever a
case of communicable disease occurs, to obtain laboratory
specinens of body tissues, fluids or discharges and of
materials directly or indirectly associated with the case as
may be necessary or desirable in confirmation of the
diagnosis or for ascertaining the source of the infection,
recency of onset, strain of orgam, and/or medication
resistance, when acceptable laboratory and medical reports
are not available. Whenever laboratory tests are required for
the release of cases or carriers or suspected cases or carriers,
the state health officer shall be satisfied thasufficient
number of specimens are examined, that the specimens are
authentic and are examined in an acceptable laboratory.

C. [formerly paragraph 2:013Wo person shall interfere
with or prevent the entrance to or examination of any house,
building, triler, camp, train, airplane, bus, steamship, or
other water craft, or any abode, by the state health officer
where a case of communicable disease is either suspected or
reported to exist.

D. [formerly paragraph 2:002] The state health officer
shall makea good faith effort to notify individuals who are
spouses and/or sexual contacts to persons with Human
Immunodeficiency Virus (HIV) infection of their exposure,
offer them counseling about their risk of infection, and offer
them testing for HIV infectionln performing this activity,
the state health officer or his/her designee shall initially
contact the primary medical provider of the person who has
HIV infection, if such medical provider can be identified,
and ask if the infected person or the medicabvjaer
intends to conduct this notification. If neither the infected
person nor the medical provider intends to notify spouses or
sexual partners of the exposure, the state health officer or
his/her designee shall attempt to interview the infected
persondirectly to identify these partners for counseling and
testing. Notification of partners shall be conducted in such a
manner as to maintain the confidentiality of the infected
person.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 4@(A)(2) and R.S. 40:5(10).
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HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1214 (June
2002), amended LR 32:1052 (June 2006), LR 36:1016 (May 2010).

8117. Disease Control Measures Including
Isolation/Quarantine
[formerly paragraph 2:011]

A. Individuals suspected of being cases or carriers of a
communicable disease, or who have been exposed to a
communicable disease, and who in the opinion of the state
health officer may cause serious threat to publaltheshall
either submit to examination by a physician and to the
collection of appropriate specimens as may be necessary or
desirable in ascertaining the infectious status of the
individual, or be placed in isolation or under quarantine as
long as his oher status remains undetermined. Specimens
collected in compliance with this Section shall be examined
either by a state laboratory free of charge or by a laboratory
approved by the state health officer at the individual's own
expense.

B. [formerly paragaph 2:014]it shall be the duty of the
state health officer or his or her duly authorized
representative to promptly institute necessary control
measures whenever a case of communicable disease occurs.

C. [formerly paragraph 2:015The state health officear
his or her duly authorized representative is hereby
empowered and it is made his or her duty, whenever a case
of communicable disease occurs in any household or place,
and it is in his or her opinion, necessary or advisable that
persons residing thereshall be kept from contact with the
public, to declare the house, building, apartment, room, or
place where the case occurs, a place of quarantine, and to
require that only persons so authorized by the state health
officer shall leave or enter said quatiaed place during the
period of quarantine.

D. [formerly paragraph 2:016WWhenever a disease of
international or interstate epidemic significance occurs in
any community within or outside the state of Louisiana, the
state health officer shall, if in hisr her opinion, it is
necessary, proclaim and institute a quarantine of the locality
in which the said disease prevails and shall formulate and
publish rules and regulations to carry out such quarantine
effectively; which rules and regulations shall halke same
force and authority as this code and shall remain in force
until rescinded by proclamation of the state health officer.

E. [formerly paragraph 2:017}t is a violation of this
code for any person to enter or leave any quarantined area in
the stateof Louisiana, or to enter from any quarantined area
without the state of Louisiana except by permission of the
state health officer.

F. [formerly paragraph 2:018Yo person shall interfere
with, conceal, mutilate or tear down any notices or placard
placed on any house, building, or premises by the state
health officer. Such placards shall be removed only on
authority of the state health officer.

G. [formerly paragraph 2:019]Whenever in the
judgment of the state health officer, it is necessary to protect
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the public health against a serious health hazard, the state
health officer may take complete charge of any case of
communicable disease occurring therein and may carry on
such measures to prevent its spread as he or she may believe
necessary and as are paed for by this Code.

H. If expedited partner therapy is chosen as an
alternative by the before mentioned physician, advanced
practice registered nurse or physician assistant, the patient
with a case of gonorrhea or chlamydia will be given a
written docunent that the patient agrees to give to his or her
sexual contact. The document will contain, but will not be
limited to the following information.

1. The sexual contact should be examined and treated
by a physician, advanced practice registered nurse or
physician assistant, if at all possible.

2. The medicine or prescription for medicine given to
the sexual contact by the patient should not be taken by the
contact if the contact has a history of allergy to the antibiotic
or to the pharmaceutical class otihiotic in which case the
sexual contact should be examined and treated by a
physician, advanced practice registered nurse or physician
assistant and offered another type of antibiotic treatment.

3. The medicine or prescription for medicine given to
the £xual contact by the patient should not be taken by the
contact if the contact is pregnant, in which case the sexual
contact should be examined by a prenatal care health care
provider.

4. Additionally, any pharmacist licensed to practice
pharmacy in this tate may recognize a prescription
authorized by this section as valid, notwithstanding any
other provision of law or administrative rule to the contrary.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2) and R.S. 40:5.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1214 (June
2002), amended LR 35:249 (February 2009).

8§119. Duty of Custodians of Medical Records
[formerly paragraph 2:012]

A. Custodians of medical records patients known or
suspected of being cases or carriers of a communicable
disease, shall make such records available for review by the
state health officer.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2) and R.S. 40:5(10).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1215 (June
2002).

8121. Special Tuberculosis Control Measures

[formerly paragraph 2:014-1 and Appendix A]

A. Louisiana is changing its method of tregtin
tuberculosis due to recent recommendations of the federal
Centers for Disease Control and Prevention as set forth in its
Morbidity and Mortality Weekly Report, Volume 42, Issue
RR-7, dated May 21, 1993. These new and revised
recommendations have becomeecessary because the
majority of tuberculosis patients on daily satfministered
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medications do not comply with a full course of therapy
which leads to drug resistance and secondary spread of the
disease.

B. This Section contains a stgpse approach for
encouraging compliance with treatment and for managing
the noncompliant patient. The steps in the process begin
with a voluntary patient compliance agreement, meant to
spell out the time and place of direetihserved therapy
negotiated between the healtine provider and the patient
and to inform the patient of the possible consequences of
non-compliance with the course of therapy.

C. If the patient does not comply with the terms of this
agreement, a quarantine order for directhserved therapy
follows. This order from the state health officer or his
designee reinforces the need for compliance with therapy.

D. If the patient continues to be uncooperative, the state
health officer or his designee may issue a formal quarantine
order for hospitalization. T& assigns the patient to a
specific hospital facility for care of tuberculosis as an
inpatient, with detailed warning of the consequences of
noncompliance with therapy. It is to be noted that the
patient must agree to be transported to the selectedtdlosp
facility, and to further comply with the quarantine order to
remain in the hospital until his/her condition improves, and
the patient may be discharged and placed under a new
guarantine order for continued directly observed therapy
treatment, as needg outside of the hospital facility's
restrictive environment.

E. In certain cases, where the OPH disease intervention
specialist and supervisor anticipate that a given
uncooperative patient will refuse to be voluntarily
transported to a hospital faciliynder a formal quarantine
order for hospitalization, the state health officer may
authorize and instruct the OPH disease intervention
specialist supervisor or other appropriate OPH official, to fill
out a request for a court order for hospitalization, and
present it to the district attorney in the parish wherein the
patient is known to be situated. (In rare instances, the district
attorney may see that criminal charges for violation(s) of the
quarantine order for directly observed therapy are filed at
this point, instead of the OPH requested civil court order).

F. It is hoped that in most instances of initial
noncompliance  with the required treatment, an
uncooperative patient will agree to be transported to a
specific hospital facility for inpatient carender a formal
guarantine order issued by the state health officer or his
designee, without court intervention.

G. In the event a patient under a formal quarantine order
for hospital care becomes uncooperative within the hospital
facility's restrictive enwvbnment, or a patient continues to be
noncompliant with therapy after isolation/quarantine by a
civil court order, the hospital facility or state health officer
may seek to have criminal charges filed pursuant to R.S.
40:6.B, and upon conviction, the pait may be sentenced to
the hospital unit of a state prison and placed in the custody
of the Department of Corrections.
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H. This Section contains suggested forms with
instructions for the steps prior to the filing of criminal
charges.

I. Louisiana is folloving the recommendations of the
federal Centers for Disease Control and Prevention by
placing all tuberculosis patients initially under a voluntary
program of "Directly Observed Therapy" pursuant to a
"Patient Compliance Agreement” signed by the patient. A
sample "Patient Compliance Agreement” form follows:

J. Tuberculosis Control Sample Form 1

VOLUNTARY PATIENT COMPLIANCE AGREEMENT
Plan of therapy for

Full Name

Date of birth Social Security #

Whose residence is

Parish Date this regimen begins

For the Patient: NOTE: All statements are to be read to patient
(or patient may read).

1. You are being treated for suspected tuberculosis; therefore, it is
essential that you takeyr medication.

2. To avoid longterm isolation or guarantine, you will be expected to
follow your drug therapy schedule. No dose of medication is to be missed.

3. State law requires that the Office of Public Health assist you in
controlling your diseaselhe only way to cure your disease is by regular
use of drug therapy.

4. The following
to
on , at o'clock to receive your medications under
supervision. The staff will work with you in arrangingesgal schedules for
your therapy as necessary. You will be expected to call and report any
difficulties in keeping your appointments.
5. Failure to comply with these guidelines may result in quarantine,
involuntary confinement to a hospital or possibleminal charges for
violations of quarantine.
(If patient states any barriers to compliance, list them here.)

| agree that | understand the above therapy schedule and will make every
effort to comply with the full course of my therapy.

Patient's Signature

therapy schedule requires that you report

Date

Public Health Nurse or Disease Inter. Spec.

Copy received by patient

Patient Initials
SCHEDULE CHANGES

New schedule

Medical Reason/Other

Patient Signature Date

Signature Public Health Nurse or Disease Intervention Specialist

Copy to patient
Patient Initials

K. In the event a particular tuberculosis patient fails to
cooperate, as evidenced (for example) by failing to
voluntarily appear timely at the place that was agreed upon
in the patient compliance agreement to take the required
drugs, or otherwise interrupts and/or stops taking the
antirtuberculosis medication as prescribed, it may become
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necessary to issue a formal public iealsolation or
guarantine order to "Directly Observed Therapy" (DOT)
means drugs taken in the presence of a designated health
care provider at a specified place. In such cases, the patient
is fully informed that a violation of the terms of the isolation

or quarantine order to DOT may result in orders issued by
the state health officer or his designee or agent, or by an
order from a Louisiana court of competent jurisdiction, to a
more restrictive environment for the management of
uncooperative tuberculosisatients. A sample of a public
health isolation or quarantine order to DOT follows:

L. TB Control Form 2 is a sample letter to hand deliver a
guarantine order for directly observed therapy.

Date

JLA70
RE: Quarantine Order for Directly Observed Therapy

Dear

This is to inform you that you are under quarantine to prevent the spread of
your tuberculosis infection. The circumstancesessitating the specific
terms of your quarantine are as follows:

1. You have been diagnosed as having active pulmonary tuberculosis,
which could be spread to others when you cough.

2.You were diagnosed with  pulmonary tuberculosis in
and had a positive sputum smear and culture for
M. tuberculosiswhich showed sensitivity to

3. You have failed voluntary Directly Observed Therapy, as evidenced by

In order to potect the public from further unwarranted exposure to your
infection, you are required to fully comply with these terms of your
quarantine:

1. You will be placed on mandatory Directly Observed Therapy by the
regional chest clinician in Thisgireen will require
medications administered at the Parish Health Unit.
This therapy will continue until the state health officer determines that you
are no longer likely to transmit your infection to others and have completed
an adequattherapy regimen.

2. You will comply and cooperate fully with the treatment regimen
prescribed for you.

3. Failure to comply with mandatory Directly Observed Therapy on an
outpatient basis may require subsequent legal action. Failure for the
purposes of tlsi quarantine is defined as missing one or more doses of
therapy during one month. This order will remain in force until the order is
revoked or revised by the authority of the state health officer.

In view of the risk to the public health which would redubm failure to
keep your tuberculosis infection under control, any violation of the
specified terms of your quarantine may force us to bring immediate action
against you in court.

Please signify your intention to comply with the terms of this order by
signing the Statement of Intention which is attached. Return the statement to
me through the officer who delivers it to you.

I sincerely hope that you will have a rapid and uneventful recovery and that
your tuberculosis can be classed as inactive befoyelveg.

, M.D.

State Health Officer

M. Tuberculosis Control Form 3 is an attachment to
Form 2 to be hand delivered to the patient.

STATEMENT OF INTENTION TO COMPLY
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I, , hawadr the terms of my
quarantine for control of tuberculosis, or have had them read to me. | have
had a chance to ask questions about the terms of my quarantine and am
satisfied that | understand them. For my own protection and the protection
of the public,| agree to comply fully with the specified terms of my
guarantine.

(Signature) Date
WITNESSES:
(Signature) (Signature)
(Print Name) (Print Name)
cc:

State Health Officer
EXECUTIVE OFFICER, ADMINISTRATON
DHH OFFICE OF PUBLIC HEALTH

TUBERCULOSIS CONTROL SECTION
DHH OFFICE OF PUBLIC HEALTH

BUREAU OF LEGAL SERVICES
DEPARTMENT OF HEALTH AND HOSPITALS

REGION ___ DIS SUPERVISOR 1
DHH OFFICE OF PUBLIC HEALTH
PARISH HEALTH UNIT

PARISH

DISTRICTATTORNEY
SHERIFF,

PARISH

N. A tuberculosis patient with a diagnosis of active
tuberculosis who fails to comply with a public health
isolation or quarantine order to directly observed therapy
may be ordered t@ more restrictive environment for the
management of uncooperative tuberculosis patients, or by
requesting a Louisiana court of competent jurisdiction for
the issuance of an order placing the patient in a more
restrictive environment. A sample of the stagalth officer's
isolation or quarantine order to a more restrictive
environment follows, along with a sample request for a court
order.

O. TB Control Form 4 is a sample quarantine order (by
the state health officer) for hospitalization

SAMPLE QUARANTINE ORDER FOR HOSPITALIZATION
Date

JLA70
RE: Quarantine Order for Directly Observed Therapy

Dear

This is to inform you that you arender quarantine to prevent the spread of
your tuberculosis infection. The circumstances necessitating the specific
terms of your quarantine are as follows:

1. You have been diagnosed as having active pulmonary tuberculosis,
which could be spread to othevhen you cough.

2. You were diagnosed with pulmonary tuberculosis on
, and had a positive sputum smear and culture for

M. tuberculosiswhich showed resistance to

3.  You failed to comply with your prescribed thpy and failed
mandatory Directly Observed Therapy under quarantine, as evidenced by
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In order to protect the public from further unwarranted exposure to your
infection, you are required to ful comply with these terms of your
quarantine for hospitalization:

1.  You have been placed on treatment for tuberculosis and will remain
hospitalized with subsequent transfer to Villa Feliciana Chronic Disease
Hospital and Rehabilitation Center.

2. You will comply and cooperate fully with the treatment regimen
prescribed for you.

3. Failure to comply with this order for you to remain hospitalized may
result in CRIMINAL CHARGES filed against you and a warrant for your
arrest. The CRIMINAL CHARGE would be aiolation of your
Tuberculosis Quarantine Order, R.S. 40:6.B. Upon trial, if convicted of this
charge, you may be sentenced to the hospital unit of a state prison operated
by the Department of Corrections. Please be guided accordingly.

This formal quarantie order will remain in force until the order is revoked
or revised by the state health officer.

In view of the risk to the public health which would result from failure to
keep your tuberculosis infection under control, any violation of the
specified terra of your quarantine will force us to bring immediate action
against you in court.

Please signify your intention to comply with terms of this order by signing
the Statement of Intention which is attached. Return the Statement to me
through the officer whaelivers it to you.

I sincerely hope that you will have a rapid and uneventful recovery and that
your tuberculosis can be classed as inactive before very long.

, M.D.

State Health Officer

P. TB Control Form 5 is a statement of intention to
comply with the state health officer's quarantine order for
hospitalization.

STATEMENT OF INTENTION TO COMPLY

I, , have read the terms of my quarantine for
control of tuberculosis, or have hdtein read to me. | have had a chance to
ask questions about the terms of my quarantine and am satisfied that |
understand them. For my own protection and the protection of the public, |
agree to comply fully with the specified terms of my quarantine. | also
expressly understand that if | violate the terms of this quarantine order, |
may be charged with a CRIME and can be SENTENCED TO PRISON.
(Signature) (Date)

(Signature) Date

WITNESSES:

(Signature) (Signatue)

(Print Name) (Print Name)

cc:
state health officer

EXECUTIVE OFFICER, ADMINISTRATION
DHH OFFICE OF PUBLIC HEALTH

TUBERCULOSIS CONTROL SECTION
DHH OFFICE OF PUBLIC HEALTH

BUREAU OF LEGAL SERVICES
DEPARTMENT OF HEALTH AND HOSPITALS

REGION Il DIS SUEERVISOR
DHH OFFICE OF PUBLIC HEALTH
DISTRICT ATTORNEY PARISH

SHERIFF, PARISH
L S U UNIT, EARL K. LONG HOSPITAL
PARISH HEALTH UNIT
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Q. The following "format" may be used by the district
attorney when thestate health officer or his designee or
agent requests help in handling an uncooperative person
known to have active, infectious tuberculosis. The district
attorney may substitute any "format" of his/her preference,
however. The general intent here is gmovide the OPH
disease intervention specialist supervisors (who will be the
state health officer's designee in most cases) with an
instrument to complete and submit to the district attorney
when a particular TB patient shows no intent to cooperate.
The "format" of the instrument itself may have to be altered
S0 as to present the facts of a particular case accurately.

R. Tuberculosis Control Form 6

SAMPLE REQUEST FOR A COURT ORDER FOR
HOSPITALIZATION

INRE: 1
NO. 2
3 JUDICIAL DISTRICT COURT HASH OF 4
FILED: 5 6
DEPUTY

REQUEST FOR AN EMERGENCY PUBLIC HEALTH ORDER
TO ISOLATE/QUARANTINE A TUBERCULOSIS PATIENT
TO PROTECT THE PUBLIC HEALTH AND THE PATIENT

ON THE MOTION OF , 7

a Disease Intervention Specialist Supervisor employed by the Office of
Public Health of the Department of Health and Hospitals of the State of
Louisiana and duly designated to act in these premises by the state health
officer, appearing herein through the undersigned Assistant District
Attorney, and moves pursuant to the provisions of {ES. 40:3,
40:4A(13), 40:4B(4), 40:5(1), 40:6.C and 40:17, and further pursuant to
Sections 117119.F of Chapter 1 of Part Il of the stanitary code, and
respectfully suggests to the Court that:

.

, 1 to the best of my knowledge
and belief is an imminent danger and/or threat to the health and/or lives of
individuals in this parish and state and is riowmeed of immediate medical
examination and treatment in a restricted environment in order to protect the
individuals of this parish and state as well as the subject individual person
from physical harm and/or from spreading active and infectious
tubercuobsis.

1 is known to be located at

, 8 and has been encouraged to voluntarily
submit to necessary medical examination and to seek and receive necessary
treatment, but is unwilling and uncoop#gve in these regards.

111
Mover has contacted

, 9 concerning the
danger and/or imminent threat posed by the subject individual,
dnd is informed that
9

is prepared to receive the patient and provide housing in a restrictive
environment allowing immediate examination and care for tuberculosis and
the said facility is further p@pared to provide any necessary -anti
tuberculosis medication.

V.
Mover asserts that the imminent danger and/or threat to the public health is
based on mover's knowledge that 1

is infected with active, infectious tubercsis as evidenced by
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.10
WHEREFORE, mover prays that an emergency public health order be
issued to locate, detain and transport 1
to 9 without delay.
Respectfully submitted,
16

Assistant District Attorney
3 Judicial District

S. TB Control Form 6 (continued)

AFFIDAVIT

STATE OF LOUISIANA
PARISH OF 4

BEFORE ME, the undersigned authority, pe@ity came and appeared

, 7 who, being first duly sworn, deposed: That
__11 is the Disease Intervention Specialist Supervisor employed by the
Office of Public Health of the Department of Health and Hospitals in the
regional area inading ,4and 11 is the mover in
the above and foregoing motion, and that all of the allegations of fact made
therein are true and correct to the best of mover's knowledge, information
and belief.

12
SWORN TO AND SUBSCRIBED BEFORE ME
THIS___ 13 DAYOF ,1420_ .15
NOTARY PUBLIC 0
T. TB Control Form 6 (continued)
ORDER
IT IS ORDERED, ADJUDGED AND DECREED that 1

be detained and placed the protective custody of a law enforcement
officer and transported to the 9 for such medical examinations, testing and
treatment for active and infectious tuberculosis and be detained at that
facility until the existing imminent danger and/or threathte public health

has subsided.

IT IS FURTHER ORDERED that any law enforcement officer may execute
this order by detaining and transporting 1
to the designated treatment facility named above without delay.

JUDGEMENT read, rended and signed this day of , 20 , at
o'clock , at, Louisiana.
JUDGE
JUDICIAL DISTRICT COURT

PARISH OF

U. TB Control Form 6 Instructions

SUBSTITUTE FOR NUMBERS IN ABOVE FORM
Name of the person in need of treatment.
Court personnel will complete this item.
District Attorney's office will complete this item.
District Attorney's office will complete this item.

Court personnel will complete this item.

A

Court persnnel will complete this item.

7. Insert the name of the Disease Intervention Specialist Supervisor who
is submitting the matter to the District Attorney's office.

8. Insert the person in need of treatment's complete address (which may
be in care of a retave's address, or even a "halfway house" or possibly the
person may be a patient in a hospital refusing treatment and demanding
discharge. Just try to insert sufficient information to enable the deputy
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sheriff or other law enforcement officer to find atake the party into
protective custody, etc.)

9. Insert the name of the physician or administrator and the name and
address of the designated TB treatment facility.

10. Here it will be necessary for a concise statement of the problem
presented by the TB piant whose condition is diagnosed as active and
infectious TB.

11. Insert "he" or "she."

12. The Disease Intervention Specialist Supervisor must sign his or her
name exactly as it appears in the form above, and this should be done in the
presence of a Nary, who may also be the Assistant District Attorney who
will handle the case in court.

13-16 will be completed by the District Attorney's office.

V. A tuberculosis patient who has been ordered to be
isolated or quarantined to a more restrictive envitent
than directly observed therapy and who fails to comply with
the express terms and provisions of the isolation/quarantine
order to a more restrictive environment issued by the state
health officer or his designee, or by the orders of a Louisiana
court of competent jurisdiction, shall be considered as
having violated the provisions of the state sanitary code and
be subject tecriminal prosecutiorpursuant to R.S. 40:6.B,
and if so charged and convicted, further subject to being
sentenced to the hospitahit of a state prison operated by
the Department of Corrections, and to remain so confined so
long as the prisoner's tuberculosis condition is active, in
order to assure the public is protected from unwarranted
exposure to the disease.

AUTHORITY NOTE: Pranulgated in accordance with the
provisions of R.S. 40:4(A)(2)(c)(vii)(ag¥c), R.S. 40:5(1) and R.S.
40:1161.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1215 (June
2002).

8123. Ventilation Requirements for Housing TB
Patients in Hospitals and Nursing Homes

[formerly paragraph 2:014-2]

A. Persons with tuberculosis in a communicable state or
suspected of having tuberculosis in a communicable state
who are cared for in hospitals and nursing homed blea
cared for in rooms with negative air pressure and either:

1. at least six changes of room air
accomplished by exhaust ventilation; or

per hour

2. equivalent circulation and treatment by ultraviolet
light treatment, "air scrubber," or equivalent.Hétpatient is
not in a room with proper ventilation and is unable or
unwilling to cover his/her cough, then exposed persons shall
wear proper masks, which filter all particles larger than one
micron, in order to prevent the spread of infectious
respiratorydroplets.

B. [formerly paragraph 2:018] Rooms used for
aerosolized pentamidine treatments or for aerosol treatments
designed to induce sputum shall have negative air pressure
and at least six changes of room air per hour accomplished
by exhaust ventilan.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2)(c)(ii),(iii)) and R.S. 40:5.
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HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1219 (June
2002).

Chapter 3. Testing of Newborn Infants

8301. Measures to Prevent Ophthalmia Neonatorum
at Time of Birth of an Infant

[formerly paragraph 2:020]

A. It shall be the duty of the attending physician,
midwife, nurse or other person in attendance on a parturient
person to use proplactic measures at the time of delivery
to prevent ophthalmia neonatorum, such as the instillation
into both eyes of the newborn a 1 percent solution of nitrate
of silver, a 1/2 percent erythromycin ophthalmic ointment or
drops, a 1 percent tetracyclinehbpalmic ointment or drops,
all in single dose or single use containers, or an equally
efficient agent, as determined by the state health officer. This
duty is waived if the newborn has no evidence of ophthalmia
neonatorum and the mother of the newboriestan writing
that she objects to the application of such prophylactic agent
on religious ground.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2), R.S. 40:5 and R.S. 40:11006.

HISTORICAL NOTE: Promulgated by the Deparent of
Health and Hospitals, Office of Public Health, LR 28:1219 (June
2002).

Chapter 5. Health Examinations for
Employees, Volunteers and Patients at
Certain Medical Facilities

Employee Health
[formerly paragraph 2:021]

A. The requirements of Pakt Chapter 1, 8117 shall be
met.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4, and R.S. 40:5.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1219 (June
2002).

§503.

A. [formerly paragraph 2:022All persons, including
employees, students or volunteers, having no history of
latent tuberculosis infection or tuberculosis disease, prior to
or at the time of employment, beginning clinical rotations
the healthcare profession, or volunteering at any hospital or
nursing home (as defined in Parts XIX and XX of the
Sanitary Code, respectively, herein, and including
intermediate care facilities for the developmentally disabled)
requiring licensing byhe Louisiana Department of Health
or at any Louisiana Department of Health, Office of Public
Health (LDHOPH) parish health unit or an LDBPH out
patient health care facilitywhose duties include direct
patient care, shall be free of tuberculosis in mwnicable
state as evidenced by either:

§501.

Mandatory Tuberculosis Testing

1. a negative purified protein derivative skin test for
tuberculosis, 5 tuberculin unit strength, given by the
Mantoux methodor a blood assay foMycobacterium
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tuberculosisapproved by the United States Food andigdr
Administration;

2. anormal chest Xay, if the skin test or a blood assay
for Mycobacterium tuberculosigpproved by the United
States Food and Drug Administration is positive;

3. a statement from a licerdephysician certifying
that the individual is noinfectious if the Xray is other than
normal. The individual shall not be denied access to work
solely on the basis of being infected with tuberculosis,
provided the infection is not communicable.

B. [formerly paragraph 2:023}ny employee, student or
volunteer atany medical or 2our residential facility
requiring licensing by the Louisiana Department of Health
or atany LDH-OPH parish health unit or an LDBPH out
patient health care facilitywho has a positive purified
protein derivative skin test for tuberosis, 5 tuberculin unit
strength, given by the Mantoux method,aopositive blood
assay for Mycobacterium tuberculosispproved by the
United States Food and Drug Administration;aochest X
ray other than normal, in order to remain employed, remain
in clinical rotations, or continue work as a volunteer, shall
complete an adequate course of medical treatment for
tuberculosis as prescribed by a Louisiana licensed physician,
or shall present a signed statement from a Louisiana licensed
physician stating thamedical treatment for tuberculosis is
not indicated.

C. [formerly paragraph 2:024ll persons with a history
of latent tuberculosis infection or tuberculosis disease prior
to or at the time of employment, including employment as a
student in clinical rtations, or volunteering at any medical
or 24hour residential facility requiring licensing by the
LDH, at any hospital or nursing home (as defined in Parts
XIX and XX of the Sanitary Code, respectively, herein, and
including intermediate care facilitiesrfthe developmentally
disabled) requiring licensing by the LDH, at any LEIHPH
parish health unit, or at any LDBPH outpatient health
care facility, whose duties include direct patient care, must
present a statement from a Louisiana licensed physic&tn t
he or she has been satisfactorily treated for tuberculosis and
is noninfectious or, for persons with a history of untreated
latent tuberculosis infection, a statement that he or she is
norninfectious.

1. Further, for persons with a history of untwesht
latent tuberculosis infection an annual symptom screen shall
be done, including, but not limited to, the following
guestions.

a. Do you have a productive cough that has lasted at
least 3 weeks@yes or No)

b. Are you coughing up blood (hemoptysiq)¥es
or No)

c. Have you had unexplained weight loss recently?
(Yes or No)

d. Have you had fever, chills, or night sweats for 3
or more days? (Yes or No)
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2. Any employee, student, or volunteer with a history
of untreated latent tuberculosis infection giving @sipive
response to any one of the questions under Paragraph 1 of
this Subsection shall be referred to a physician for medical
evaluation as soon as possible.

3. All initial screening test results and all follewp
screening test results shall be kept meh empl o
studentds, or volunteer 6s h
record.

y
e

D. Annually, but no sooner than 6 months since last
receiving tuberculosis educational information (more fully
described at the end of this sentence) or symptom soggeni
all employees, students in the healthcare professions, or
volunteers at any medical or -Bbur residential facility
requiring licensing by LDH or at any hospital or nursing
home (as defined in Parts XIX and XX of the Sanitary Code,
respectively, herein and including intermediate care
facilities for the developmentally disabled) requiring
licensing by the LDHor atany LDH-OPH parish health unit
or and LDHOPH outpatient health care facility shall
receive, at a minimum, educational information exptaini
the health concerns, signs, symptoms, and risks of
tuberculosis.

E. [formerly paragraph 2:033}ll persons with acquired
immunodeficiency syndrome (AIDS) or known to be
infected with the human immunodeficiency virus (HIV), in
the process of receiving mhieal treatment related to such
condition, shall be screened for tuberculosis, with screening
to include a chest Xay. Sputum smear and culture shall be
done if the chest Xay is abnormal or if the patient exhibits
symptoms of tuberculosis disease. Soieg for tuberculosis
shall be repeated as medically indicated.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2)ral R.S 40:5.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1220 (June
2002), amended LR 32:98 (January 2006), LR 33:93 (January
2007) LR 37:598 (February 2011), LR 40:1942 (October 2014)
amended by the Department of Health, Office of Public Health, LR
47744 (June 2021).

8505. Required Medical Examinations of
All Persons Admitted to Nursing Homes
and Residential Facilities
[formerly paragraph 2:026]

A. Any person (adult or child) admitted to any nursing
home or other residential facility shall have a complete
history and physical examination, includingmgytoms and
signs of pulmonary tuberculosis, by a licensed physician
within 30 days prior to or up to 7Rours after admission,
except that any resident/patient who has complied with this
provision shall be exempt from-examination if transferred
to anotker residential facility provided the record of
examination is transferred to the new facility. This
examination shall include laboratory tests as indicated by the
history and physical examination. A United States Food and
Drug Administration approved scmdeg test for
tuberculosis;.e., a purified protein derivative skin test for
tuberculosis, 5 tuberculin unit strength, given by the
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Mantoux method or a blood assay fiMycobacterium
tuberculosisshall be given to all residents/patientsciiest
X-ray shdl be given to all residents/patientashose
screening test for tuberculosis is positive, or who have signs
and/or symptoms of tuberculosis no more than 30 days prior
to admission to any nursing home or other residential

facility .Slf the skin test or a bloodssay forMycobacterium
fu ei%lfl]I]dsisis not goned prior Fo an?missioln, itimtay bg done er
fithin 72 hour %rer adfiSsion &nd inkerpretgd a th

appropriate time. A repeat skin test or a blood assay for
Mycobacterium tuberculosisis not required if the
residentpatient has a chest-bay with no abnormalities
indicative of tuberculosis and has had a negative skin test or
a blood assay foMycobacterium tuberculosiapproved by
the United States Food and Drug Administration,
documented within 1 year of admissionr df the
resident/patienhas a previously documented positive skin
test or a positive result of a blood assayNtycobacterium
tuberculosisand had a chest-Kay with no abnormalities
indicative of tuberculosis. A record of the admission history,
physicd examination, purified protein derivative skin test
for tuberculosis, 5 tuberculin unit strength, given by the
Mantoux method, or a blood assay fiMycobacterium
tuberculosisapproved by the United States Food and Drug
Administration, chest Xay, and anyother laboratory tests
shall be a part of the permanent record of each
resident/patient. No resident/patiesith evidence of active
tuberculosis shall be admitted unless the examining
physician states that the resident/patisnbn an effective
drug regmen, is responding to treatment, and presents no
imminent danger to other residents/patieotemployees, or
unless the facility has been specifically approvmsd the
LDH-OPH to house residents/patientsvith active
tuberculosis. The approval by the LBBPH will include the
provision that the nursing home or residential facility has a
designated isolation (negative pressure) room.

B. [formerly paragraph 2:026] Any resident/patient
who is a case or an asymptomatic carrier of a communicable
disease which may pose a serious risk to other
residents/patientsr employees shall not be admitted except
under tke supervision of the state health officer or his agent.

C. [formerly paragraph 2:027] When a suspicious case or
carrier of a communicable disease poses a serious public
health risk, appropriate measures shall be taken to prevent
the disease from spreaditigother residents/patients.

D. [formerly paragraph 2:028] Any child under 18 years
of age in any residential facility in the state shall have an
annual examination by a licensed physician to determine the
child's physical condition, mental condition ahe {presence
of any indication of hereditary or other constitutional
disease. Any deformity or abnormal condition found upon
examination shall be entered by the physician on the medical
record of the child.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2) and R.S. 40:5.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1220 (June
2002), amended LR 33:94 (January 2007), LR 38:2928 (November
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2012) amended by the Department of Health, Office of Public
Health, LR 47744 (June 2021).

Chapter 7. Public Health
Immunization Requirements

Immunization Schedule
[formerly paragraph 2:025]

A. The Office of Public Health (OPH) will determine the
Louisiana immunization schedule, with appropriate
immunizations for age using the current immunization
schedule from the dvisory Committee for Immunization
Practice (ACIP) of the United States Public Health Service
(USPHS). Compliance for school and day care center entry
will be based on the individual having received an
appropriate number of immunizations for his/her agéhef
following types:

§701.

1. vaccines which contain tetanus and diphtheria
toxoids, including Diphtheria and Tetanus (DT),
Diphtheria/Tetanus/Acellular Pertussis (DTaP), Tetanus and
Diphtheria (Tdap), Tetanus Toxoid (TT) or combinations
which include these coponents;

2. polio vaccine, including Inactivated Polio Vaccine
(IPV), or combinations which include this component;

3. vaccines which contain measles antigen, including
Measles, Mumps, and Rubella (MMR) and combinations
which include these components;

4. vaccines which contain hepatitis antigen, including
Hepatitis B (HepB), Hepatitis A (HepA), and combinations
which include these components;

5. vaccines which contain varicella antigen, including
varicella and combinations which include this component.

6. vaccines which contain meningococcal antigen and
combinations which include this component.

B. A onemonth period will be allowed from the time the
immunization is due until it is considered overdue. Medical,
religious, and philosophic exemptions will bdoaled for
compliance with regulations concerning day care attendees
and school enterers. Only medical and religious exemptions
will be allowed for compliance with regulations concerning
public assistance recipients. A copy of the current Office of
Public Health immunization schedule can be obtained by
writing to the Immunization Program, Office of Public
Health, 1450 Poydras Street, Suite 1938, New Orleans, LA
70112 or by telephone (504)5@800.

C. [formerly paragraph 2:02%] Any person 18 years or
under, admitted to any elementary and secondary school,
kindergarten, college, university, proprietary school,
vocational school, licensed day care center or residential
facility shall have verification that the person has had all
appropriate immunizations forga of the person according
to the Louisiana immunization schedule unless presenting a
written statement from a physician stating that the procedure
is contraindicated for medical reasons, or a written dissent
from parents. The operator of any elementany secondary
school, kindergarten, college, university, proprietary school,
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vocational school, licensed day care center or residential
facility shall report to the state health officer through the
health unit of the parish or municipality where such facilit

is located any case or suspected case of reportable disease.
Health records, including immunization records, shall be
made available during normal operating hours for inspection
when requested by the state health officer. When an outbreak
of a communicale disease occurs in an elementary and
secondary school, kindergarten, college, university,
proprietary school, vocational school, licensed day care
center or residential facility, the operator of said facility shall
comply with outbreak control proceduras directed by the
state health officer.

D. [formerly paragraph 2:028] On or before October 1
of each year, the operator of each elementary and secondary
school, kindergarten, college, university, proprietary school,
vocational school, licensed day catenter or residential
facility enrolling or housing any person 18 years or under,
inclusive but not limited to these listed facilities shall submit
a preliminary immunization status report of all persons 18
years or underenrolled or housed as of that éatThis
compliance repdarshall be submitted utilizinghe official
Loui si ana | mmuni zati on Net wo
include identifying information for each person 18 years or
under, and for each dose of vaccine received since birth. Any
person 18 yearsr under exempt from the immunization
requirement shall also be identified, and the reason for
exemption given on the report. After review of the report(s)
by the state health officer or his or her designee, the
elementary and secondary school, kindeeggrtcollege,
university, proprietary school, vocational school, licensed
day care center or residential facility operator shall notify, on
or before December 31 of each year, the parent or guardian
of all enrolled or housed persons 18 years or under wdo ar
not compliant of the immunization requirements of §701.A
and C of this Part.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2), R.S. 40:5(A) and R.S. 40:31.15.
Also see R.S. 17:170, R.S. 22:1030, and R.S. 44:17.

HISTORICALNOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1221 (June
2002), amended LR 38:1252 (May 2012mended by the
Department of Health, Office of Public Health, LR 45:670 (May
2019) amended LR 4690 (April 2020).

§703. Mandatory Immunization Reporting

A. All immunization providers in thestate of Louisiana
shall be licensed or credentialed by their respective boards
(to administer vaccines) and shall registed enroll in the
Louisiana | mmuni z&806)on Networ

B. All licensed or credentialed immunization providers
shall comply with the rules and regulations outlined in the
LINKS site enrollment agreement.

C. All licensed and credentialed immunization providers
in Louisiana shall report all immunizations raiistered,
regardless of patient age, and update patient demographics at
each patient encounter to LINKS withdimeweek of vaccine
administration to the patient.
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D. Boards that license healthcare providers authorized to
administer vaccines shall proviga updated listing of all
such authorizeppr ovi der s every
immunization program.The updated listings shalbe
received by the OPHG6s i mmuni
January 31 annually.

E. All providers licensed/credentialed tadministered
vaccines shall report all specified immunizations, antivirals,
and other medications administered for all ages (within
seven days of administration) to the LINKS system in
preparation for or in response to a declared public health
disaster oemergency event.

F. When reporting to the LINKS system, several pieces
of information will be needed including; site and individual
user demographic information; and consent to privacy and
confidentiality compliance.

G. All of the information reported urt Subsection F of
this Section may be found on the LBBPH Immunization
Program webpage i den tlinkbweled
LI NKS_ENROL IAIl Hicemsédi or credentialed
immunization providers shall comply with the rules,
regulations and polies outlined within the LINKS
information system.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2), R.S. 40:5(A) and R.S. 40:31.15.
Also see R.S. 17:170, R.S. 22:1030 and R.S. 44:17.

HISTORICAL NOTE: Promulgated by the Deparent of
Health Office of Public Health, LR 4690 (April 2020).

Chapter 9. Prevention and Control of
Yellow Fever

Definitions
[formerly paragraph 2:029]

a

§901.

A. Unless otherwise specifically provided herein, the
following words and terms used in this &ter and all other
Chapters which are adopted or may be adopted, are defined
for the purposes thereof as follow.

Official Center any nonfeder al me
consisting of either a state, parish or municipal public health
or a private clinic under fullime supervision of a physician
licensed by the Louisiana Board of Medical Examiners.

Vaccination t he injection of
for international travel administered by approved centers
medical personnel to an individual.

AUTHORITY NOTE: Promulgted in accordance with the
provisions of R.S. 40:4(A)(2) and R.S. 40:5(12), and further in full
cooperation with the U. S. Public Health Service requirements for
international travel.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitalgffice of Public Health, LR 28:1221 (June
2002).

8903. Background and Legal Authority

[formerly paragraph 2:030]

A. The International Health Regulations (IHR), Chapter
I, Article 66, World Health Organization (WHO), to which

June 2021
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the United States is signaypr require the health
administration of each nation to designate centers where

c al e n dntematigh& dravelersomay bee vaddiRatéd sgainst yellow

fever. In this nation, the United States Public Health Service
@8RHB)ohas thpsrresgonsiitity umder Bxegutive rOrder fofa n
the President. The vaccine must be approved by WHO, and
the traveler's International Certificate of Vaccination or
Revaccination against Yellow Fever must be properly
validated.

B. [formerly paragraph 2:03@Q] Since September 1,
1977, the USPHS has deleg@dtto the State and Territorial
Health Departments the responsibility of designating and
supervising nodederal Yellow Fever Vaccination Centers
within their respective jurisdictions. Criteria for categories
of facilities to be designated are determingdhe State and
Territorial Health Departments. State and Territorial Health
Departments issue and control the uniform stamps which
may be used to validate International Certificates of
Vaccination or Revaccination against Yellow Fever.

S ALH‘H%‘QIH’YH\I%TE./ é’r&nlﬁlglatéd nirk Zccordahc® with the
provisions of R.S. 40:4 (A)(2) and R.S. 40:5 and further in full
cooperation with the U. S. Public Health Service requirements for
international travel.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitalffice of Public Health, LR 28:1221 (June
2002).

8905. Yellow Fever Regulations
[formerly paragraph 2:031]

A. The following is a list of regulations of the Louisiana
Department of Health and Hospitals, developed by the
Office of Public Health, in conjunicn with the USPHS
Centers for Disease Control, Quarantine Division for
nonfederal faciliies given the responsibility for
administering and validating International Certificates of
Vaccination or Revaccination against Yellow Fever.

1. [formerly paragrap 2:03%1] Any facility
designated as a Yellow Fever Vaccination Center and issued
a uniform stamp to validate International Certification of
Vaccinati?n against _yellow fever shall be either a state,
Sahsﬁ 8r'munic pgl Bu'blilc hehith or a private medidedic
under full time supervision of a physician licensed by the
Louisiana Board of Medical Examiners. The supervising

physician must be fully knowledgeable of the procedures

i mmneeessanaforiissuing a valié dpeuinente \Written instructions

with illustrations & included in Health Information for
International Travel issued annually as a supplement to the
Morbidity and Mortality Weekly Report of the Centers for
Disease Control. Possession of a current book is mandatory
for all approved centers.

2. [formerly paagraph 2:032] The uniform stamp:

a. is the property of the Office of Public Health and
must be returned upon request via registered mail within 30
days of notification of cancellation;

b. is to be used to validate only those certificates
issued by the gpoved norfederal medical facility;
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c. should be kept in a safe place when not in use
and must not be loaned or reproduced.

3. [formerly paragraph 2:03B] Loss or theft of a
uniform stamp must be reported immediately to the Office of
Public Health whichin turn shall report to the Division of
Quarantine, Center for Prevention Services, Centers for
Disease Control, Atlanta, Georgia 30333.

4. [formerly paragraph 2:034] Approval of and
continued possession of the uniform stamp will be based on
justified need and maintenance of policies compatible with
the Office of Public Health guidelines. Reevaluations will be
conducted serrannually.

5. [formerly paragraph 2:03%] Improperly prepared
certificates bearing the uniform stamp as reported by the
CDC Divisionof Quarantine at ports of entry will be further
investigated by personnel of the Office of Public Health.

6. [formerly paragraph 2:036] The Office of Public
Health shall maintain a listing of uniform stamps with
corresponding identification codes. A digpte listing shall
be filed with the CDC Division of Quarantine.

7. "The Center must maintain adequate refrigeration
to assure that the yellow fever vaccine will be kept in a
refrigerated state with temperatures as recommended by the
vaccine manufacturerand included in the storage
recommendations of the vaccine package insert. Once the
vaccine has been removed from refrigeration and
reconstituted, it must be administered within 60 minutes.
Any remaining unrefrigerated and unused vaccine must be
destroyed'

8. [formerly paragraph?:031-8] When a supervising
physician named on the application is no longer associated
with an approved center, the Office of Public Health shall be
notified. Application procedures as stated below must be
completed by the new riggzement supervising physician.

9. [formerly paragraph 2:032] Approved centers are
required to keep records of persons whose International
Certificates of Vaccination or Revaccination against Yellow
Fever are validated and to submit periodic (six months)
reports covering operations to the Office of Public Health.
All designated centers are required to report adverse
reactions to yellow fever vaccine of sufficient severity to
require medical attention.

a. Adverse reactions or other complications
occurringwithin 30 days of the receipt of the vaccine shall
be reported:

i. neurologic reactions’
polyneuropathy, guillaibarre syndrome, paralysis;
i. allergic reactions’

angioneurotic edema, erythema multiforme, duydgxis,
other;

iii. ot her post
febrile illness with headache, malaise, Barthralgia, or
jaundice.
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10. [formerly paragraph 2:0310] International
Certificates of Vaccination must conform to International
Health RegulationsChapter IlI, Article 79, World Health
Organization.

11. [formerly paragraph 2:0311] The approved center
shall develop, implement and maintain a procedure for
handling emergencies due to severe vaccine reactions such
as anaphylaxis, including the maindéeice of necessary
supplies and medicine to provide life support until patient
can be transferred safely to an acute care facility.

12. [formerly paragraph 2:0312] The state health
officer may order additional procedures to ensure
compliance with the prasion of these regulations and
reserves the authority to enforce any regulation not so
specified in this rule that is considered to be medically
significant in the operation of such clinics.

13. [formerly paragraph 2:0313] The supervising
physician is reponsible for his or her practices regarding
administration of immunizations.

14. [formerly paragraph 2:0314] Proper infectious
waste handling and disposal shall be done in accordance
with the Louisiana Sanitary Code, Part XXVII.

AUTHORITY NOTE: Promulgaéed in accordance with the
provisions of R.S. 40:4(A)(2) and R.S. 40:5. and further in full
cooperation with the United States Public Health Service
requirements for international travel.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospita, Office of Public Health, LR 28:1221 (June
2002), amended LR 34:444 (March 2008).

Editor's Note: The address, telephone and website listed in
§907.A have changed to:

Office of Public Health

Yellow Fever Vaccination Center Certification Program

P.O. Box 60630

New Orleans, LA 70160

Telephone: (504) 568048

http://www.ddh.louisiana.gov/offices/?1S=292

8907. Application Procedures

[formerly paragraph 2:032]

A. To request designation as an approved Yellow Fever
Center call or write to the Officeof Public Health,
Epidemiology Section, P.O. Box 60630, New Orleans, LA
70160 (5045685005) and request an application form.
After receipt of a completed application form, OPH
personnel will conduct an esite inspection of the clinic
facilities utilizing an instrument developed by the Office of
Public Health for this purpose. A report will then be
forwarded along with the completed application to the state

mehealtm gfficeér ifos apprevalfdisapphnozal. ilf tappsoyed, the

designated center, the Division of Quaia@t Centers for

Qisease Control, and the v cqri]ne manufacturer shall be
ur t..¢ ma

notified E|1nrvv'rit|‘?1g. The unffofm stamp i then issued using
the supervising physician's state medical license number for
identification. Any facility whose request for approval is

vacci nat i ondenedmapappeal the deoial after aonditions which resulted

in a denial of approval have been verifiably modified to
bring the center into conformity with established regulations.
The facility has 30 days after receipt of the denial in which
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to appeal in wrihg to the state health officer, Office of cooperation with the U.S. Public Health @ee requirements for
Public Health, P.O. Box 60630, New Orleans, LA 70160. international travel.

HISTORICAL NOTE: Promulgated by the Department of

AUTHORITY NOTE: Promulgated in accordance with the Health and Hospitals, Office of Public Health, LR 28:1222 (June
provisions of R.S. 40:4(A)(2) and R.S. 40:5. and further in full 2002).
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Chapter 1. Anti-Rabies Vaccination
Requirements for Dogs and Cats

8§101. Definitions

[formerly paragraph 3:001]

A. Unless otherwise specifically provided herein, the
following words and terms used in this Part of the Sanitary
Code and all other @ts which are adopted or may be
adopted are defined for the purposes thereof as follows.

Local Health Authority any pari sh or
officer, department or other agency charged with the
responsibility of preserving the public health.

Owner any person who
harbors or has custody of a dog or other animal.

keeps

Prairie Dogs [ f or me r Iraph 30089} aagy
burrowing rodents of the gen@ynomys.Prairie dogs can
harbor monkeypox. Prairie dogs are also known to be a host
for fleas, which carry the causative agent of Plague, the
bacteriaYersinia pestisThese fleas have the potential to
infect other wild animals, as well as domestic animals and
humans. Prairie dogs are not indigenous to Louisiana.

Vaccination t he i njecti on, by a
of an animal using antiabies vaccine approved by the state
health officer.

Wild Animal any ani mal species
its members are not maintained by humans for
recreational, commercial food pradtion, agricultural,
research, or industrial purposes. Other than possibly
endangered species, the majority of the members of such a
species live primarily in a natural or ndomestic
environment. Wolves, wolf hybrids, and feline species other
than Felis feligdomestic cat hybrids, in circumstances
involving rabies vaccination or rabies exposure, will be
regarded as wild animals.

of

Zoonotic diseasea di sease in
infectious agent transmitted from animals to humans.
Zoonotic diseases include, but are not limited to, anthrax
(caused byBacillus anthraci¥ and plague (caused by
Yersinia pestis

AUTHORITY NOTE: The first source of ahbrity for
promulgation of the sanitary code is in R.S. 36:258(B), with more
particular provisions throughout Chapters 1 and 4 of Title 40 of the
Louisiana Revised Statutes. This Part is promulgated in accordance
with the provisions of R.S. 40:5(2), (3)au(10) together with the
specific provisions of R.S. 40:4A(2)(a) and R.S. 40:1277.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1223 (June
2002), amended LR 33:650 (April 2007).
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The Control of Rabies and Other Zoonotic Diseases

8103. Mandatory Vaccinations of Dogs, Cats, and
Ferrets

[formerly paragraph 3:002]

A. No person shall own, keep or have in his custody a
dog, cat, or ferret over 3 months of age that has not been
vaccinated against rabies by a licensed veterinarian. Every
owner of a dog, capr ferret shall cause said animal to be
vaccinated initially with a series of two vaccinations, the
first to be administered at 3 months of age, the second to be
administered one year after the initial vaccination. Dogs,

mu gais, oi fdtratd initiBll§ Patclivdd later than 3 months of age

shall also be administered a series of two vaccines, the
second vaccine to be given one year after the initial

ivqpcinq.{iq)nSTheEe%ftprethe gltprval\,ptﬁtv&een revaccinations

shall conform to theCompendium of Animal Rabies
Prewvention and ContrqR016 Edition, Part I, Section B and
Appendix 1: Rabies Vaccines Licensed and Marketed in the
United States, 2016, which is published by the National
Association of State Public Health Veterinarians, Inc.
Vaccine licensing and labelingincluding duration of
immunity, is authorized by the Center for Veterinary
Biologics at the United States Department of Agriculture
(USDA), Animal and Plant Health Inspection Service
QAPI-HSQ z?.pg tgod;e dgcglpné are t]@saeq qn éeﬁtlng conducted
by the vaccinemanufacturer. The results of testing are
presented to USDA during the registration process.

WD Slichaof R 5 AOAER) I RS hOsGONAONAD and RS,

40:1269.3.

HISTORICAL NOTE: Promulgated by he Department of
Health and Hospitals, Office of Public Health, LR 28:1223 (June
2002),amended LR 33:650 (April 2007), LR 41:2657 (December
2015) amended by the Department of Health, Office of Public
Health, LR:45:67(May 2019).

8105. Human Exposure toDomestic Animal Bites
[formerly paragraph 3:003]

A. When any dog, cat, or ferret bites a human being, said

h uma ngima ahals fedconBinéd (8sNdescribed in §111) for a

minimum of 10 days following the bite, or said animal shall
be killed and the head submittednadiately to a laboratory

of the Louisiana Department of Health for examination for
rabies. During the observation period a rabies vaccine should
not be administered to the animal to avoid confusing signs of
rabies with possible side effects of vaccine austration.

Any dog, cat, or ferret that develops any signs during the 10
day observation period shall be reported immediately to the
local health authority and, provided such signs are
compatible with rabies as determined by a licensed
veterinarian or té official state public health veterinarian,
the animal shall be killed and the head submitted to a
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laboratory of the Louisiana Department of Health for
examination.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4A(2)(a), and R49D:1269.3.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1223 (June
2002), amended LR 33:650 (April 2007pmended by the
Department of Health, Office of Public Health, LR:45:671 (May
2019).

8107. Domestic Animals Bitten by Rabid Animals

[formerly paragraph 3:004]

A. When bitten by a rabid animal, unvaccinated dogs,
cats, or ferrets shall be destroyed immediately unless the
owner is unwilling to have this done, in which case, the
unvaccinated animalhall be confined (as described in §111)
for four months for dogs and cats and six months for ferrets
being released. A rabies vaccine shall be administered at the
time of entry into quarantine (confinement) to bring the
animal up to current rabies vacation status.
Administration of the vaccine shall be done as soon as
possible. It is recommended that the period from exposure to
vaccination not exceed 96 hours. If vaccination is delayed
the official state public health veterinarian may consider
increasing the quarantine period for dogs and cats from four
to six months. Dogs, cats, or ferrets that are currently
vaccinated shall be +eaccinated immediately and confined
(as described in §111) for 45 days.

1. Overdue dogs and cats. Dogs and cats that are
overdue for a booster vaccination and that have appropriate
documentation of having received a USIl¢ensed rabies
vaccine at least once previously shall immediately receive a
booster vaccination and shdlle kept under
control and observed fo45 days. Dogs and cats that are
overdue for a booster and without appropriate
documentation of having received a USIéensed rabies
vaccine at least once previously shall be:

a. treated as unvaccinated, immediately given a
booster vaccination and platén strict quarantine; or

b. the official state public health veterinarian may
consider use of prospective serological monitoring (PSM) of
the animal to document prior vaccination by providing
evidence of an anamnestic response to booster vaccination.
If the official state public health veterinarian authorizes
PSM, the animal shall be strictly quarantined while PSM is
performed. If the official state public health veterinarian
confirms that PSM provides evidence of an anamnestic
response, the period of istr quarantine may be ended, and
the ani mal may be kept
observed for 45 days. If there is inadequate evidence of an

anamnestic response, the animal is considered to have never

been vaccinated and shall be placed in strictaptare for 4
to 6 months.

2. Overdue ferrets. Ferrets that are overdue for a
booster shall be considered unvaccinated and shall be
immediately vaccinated for rabies and strictly quarantined
for 6 months.
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B. All species of livestock exposed to a rabid aatirnd
currently vaccinated with a vaccine approved for that species
by the United States Department of Agriculture should be
re-vaccinated immediately and observed for 45 days.
Unvaccinated livestock should be slaughtered immediately.

C. Other mammalsnicluding wild animals, exposed to a
rabid animal should be euthanized immediately.

D. Animals maintained in a United States Department of
Agriculture licensed research facility or accredited
zoological parks will be evaluated on a case by case basis by
theofficial state public health veterinarian.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(2)(a), and R.S. 40:1269.3.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1228@ne
2002), amended LR 33:651 (April 2007pmended by the
Department of Health, Office of Public Health, LR:45:671 (May
2019).

8109. Animals Suspected of Being
Infected with Rabies

[formerly Paragraph 3:006]

A. Any animal other than a dog, cat, or &rthat bites a
human being, or any animal that is suspected of being
infected with rabies (whether or not it has bitten anyone),
may be required by the state health officer or official state
public health veterinarian, for the protection of the public
hedth, to be killed and the head of such animal examined for
rabies free of charge by a laboratory of the Louisiana
Department of Health and Hospitals.

AUTHORITY NOTE: Promulgated in accordance with the

tprovisionsoiRr5.e40:48(8)(a), and R.S. 40:1277.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1223 (June
2002), amended LR 33:651 (April 2007).

8111. Confinement or Quarantine of Animals
[formerly paragraph 3:007]

A. Where confinement is required undée provisions
of this Code, the owner, veterinarian, animal shelter or other
custodian of the animal shall confine said animal in a cage or
in another manner such that the animal cannot contact any
person or other animal. Tethering is not permitted.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4A(2)(a), and R.S. 40:1277.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1224 (June
2002), amended LR 33:651 (April 2007pmendd by the

Department of Health, Ofﬁce of Public Health, LR 45:671 (May
owner 0s control d

Chapter 3. Other Zoonotic Diseases

Editor's Note: Renumbered and rearranged pursuant to the
authority of R.S. 49:983 to make it clear that prairie dogs have
nothing to do with raies control (per request of LDHAHP).

§301.

PrairieDogs [ f or mer | vy
rodents of the genuSynomysPrairie dogscan harbor the
hantavirus.Prairie dogsare also known to be a host for

Definition

Paragraph 3:
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fleas, which carry the causati agent of Bubonic Plague, the
bacteriaYersinia pestisThese fleas have the potential to
infect other wild animals, as well as domestic animals and
humansPrairie dogsare not indigenous to Louisiana.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4(A)(9) and R.S. 40:5(2)(3)(17).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 29:1098 (July
2003).

§3083.

A. [formerly paragraph 3:010] The importaticand/or
sale of prairie dogs in Louisiana is prohibited.

Prohibition on Importation/Sale of Prairie Dogs

29

B. [formerly paragraph 3:011] This Section shall not
apply to zoos approved by the American Association of
Zoological Parks and Aquariums.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4(A)9) and R.S. 40:5(2)(3)(17).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 29:1098 (July
2003), amended LR 33:651 (April 2007).
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Part IV. Lead Poisoning Control

Chapter 1. Lead Contamination

8§101. Definitions

[formerly paragraph 4:001]

A. Unless otherwise specifically provided herein, the
following words and terms used in this Part of the sanitary
code and all other Parts which are adopted or may be
adopted, are defined for the purposes thereof as follows.

Abate t o remove, i sol at e,
affixed leadfree covering incapable of being readily chewed
through, pierced, torn or removed, ar dtherwise make
inaccessible to children or other persons, sources of lead
contamination. Painting over leddsed paint with notead
paint shall not constitute abatement; however, liquid
encapsulant formulated and warranted by the manufacturer
for suchpurpose may be used. Contaminated soil may be
covered with uncontaminated topsoil or vegetation, if
approved by the state health officer.

Chewable Surfaces h a | | i nclude, but
such surfaces as window sills, window frames, door frames,
handrails, toys, furniture, and other appurtenances offering a
biting surface to a child or other person.

C Onedith offid¥! t %e aPrfs

Lead Poisoninga bl ood | ead | evel h
as established by the state health officer.
Occupant any person |living, sl e

in or havng actual possession of a dwelling or dwelling unit.

Operator any person who has <cha
of a building or part thereof in which dwelling units are let.
OtherPersonas used in this Part

other than a child under sixkyeaof age, deemed by the state
e dep'aiéo irYg because of
mental state, physiological condition, or behavioral traits.

Ownetr a hol der of any | egal o}
premises, whether alone or jointly with others, avitether
in possession or not.

Premisesa | ot , pl ot or parcel
including all facilities and improvements thereon.
Surface t he outermost | ayer of

premises.
AUPHORIBY ROTE: | TR §irf® Gsourke® of authority for

promulgation of the sanitary code is in R.S. 36:258 (B), with more
particular provisions found in Chapters 1 and 4 of Title 40. This
Part is promulgated in accordance with provisions of R.S. 40:4 and

Child as used in this Pasix sh _%‘ecgn partiGiar, 5g¢ the spegific prpvigions, jn, RS, 299120, et
years of age. HISTORICAL NOTE: Promulgated by the Department of
Dwellingga buil ding or str uct urHealthcued HosptalseQifice frPublit @élealih,g R 28d224 (June
or intended to be occupied as a place of human habitation 2002).
and use, and construed to include any accessory building or §103. Health Hazard Condition
structure belonging thereto or usually enjoined therewith. [formerly paragraph 4:002]
Dwelling Unit any room or group of A. "'L8a8 "CSntarfination’ éhgllebre considered a health

interior area of a dwelling designed or used for human
habitation.

Exposed Surfacea | | surfaces of a
readily accessible to any person. Such surfaces include
structural components, walls, and isgl from floor or
ground level to a vertical distance of at least 5 feet. Any area
subject to contamination from flaking, peeling or chalking
lead based materials is also considered an exposed surface.

Lead Contaminations h al | include: p
coding material, putty, plaster or other composition
material, on a exposed surface or chewable surface, which
contains 0.5 percent lead by weight as determined by
laboratory analysis or 1.0 milligram per square centimeter of
surface area as measured byraf fluorescence or
equivalent method; drinking water, dust, or soil which
contains a level of lead which, in the judgment of the state
health officer, is sufficient to be a source of lead poisoning to
children or other persons; any object or material whiich,
the judgment of the state health officer, can be a source of
lead ingestion or inhalation.

31

hazard to hildren or other persons, if said lead
contamination exists in or about a dwelling, dwelling unit,
Pdusidid,Sof dther Wrerhise whidh!, il the judgment of the
state health officer, children or other persons visit with such
frequency or duration as to creatignificant risk of lead
poisoning.

AUTHORITY NOTE: Promulgated in accordance with the

provisions of R.S. 40:4 and 5. In particular, see R.S. 40:1299.20, et
dehy. Nt or S mi ar

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public H#8l LR 28:1224 (June
2002).

8105. Day Care Facilities

[formerly paragraph 4:003]

A. All day care facilities or institutions in which children
or other persons commonly reside or are cared for shall be
maintained free of lead contamination.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4 and 5. In particular, see R.S. 40:1299.20 et
seq.
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HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1224 (June
2002).

8107. Inspection of Premies

[formerly paragraph 4:004]

A. When the state health officer is informed of a case of
lead poisoning, he shall cause to have inspected the dwelling
in which the person with lead poisoning resides, or has
recently resided, if the occupants of such dwglldonsent,
after reasonable notice, to such inspection. The state health

C HEALTH SANI TARY CODE

4. [formerly paragraph 4:008] The state health
officer shall strongly encoage the examination of all
children and other persons residing, or who have recently
resided in the dwelling.

5. [formerly paragraph 4:006] If, within 30 days of
notification of the existence of lead contamination, the
parent or guardian and/or the owner operator of the
building have not taken adequate measures to protect the
person with lead poisoning and children and other persons
from the lead hazard, they shall be invited to attend a

officer may, as he deems necessary, cause to have inspected conference at the local health unit or other site designated by

other residences or premises which the person with lead
poisoning frequents.

B. [formerly paragraph 4:005]The purpose of w&eh
inspection shall be to identify possible sources of lead
poisoning. The inspection may includa: situ testing with
an X-ray fluorescence analyzer or other method approved by
the state health officer; collection of paint, dust, soil, and
water samplegor laboratory analysis; visual inspection for
objects which may contain lead; and interviews with the
person with lead poisoning or others with knowledge of the
person's behavior and habits.

AUTHORITY NOTE: Promulgated in accordance with the
provisions & R.S. 40:4 and 5. In particular, see R.S. 40:1299.20 et
seq.

ﬁHSTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1225 (June
2002).

8109. Required Control Measures
[formerly paragraph 4:006]

A. When lead ontamination is found in a dwelling, the
following actions shall be taken.

1. [formerly paragraph 4:0068] The inspection
findings shall be reported in writing immediately to the
parent or guardian, owner and/or operator of the building, all
affected tenats, the person having medical management of
the lead poisoning case, and the state health officer
Additionally, any findings as to behavior or habits of the
person with lead poisoning which might be causative of lead
poisoning shall be reported to the mershaving medical
management.

2. [formerly paragraph 4:008] The parent or
guardian of the person with lead poisoning and the owner
and/or operator of the building shall be notified that such
that such person and other children should immediately be
protected from the lead hazard, either by removal from the
dwelling, isolation of the contamination, or other method
approved by the state health officer, until the hazard is
abated.

3. [formerly paragraph 4:008] A notice shall be
prominently posted on the fmeentrance of the dwelling that
the premises contains levels of lead hazardous to children
and other persons and that such persons should not occupy
the building until the hazard has been abated.

a. Such notice may not be removed until the state
health oficer determines that the hazard has been abated.

b. Unauthorized intentional removal of the notice
shall subject the offender to a fine of $500 as provided in
R.S.40:1299.24(C).
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the state health officer. Invitees shall be given at least
10 days advance notice of the conference; shorter notice may
be given if mutually agreeable. Present at the conference
shall be: the inspector or other Office of Public Health
representative famdr with the inspection results, the person
having medical management of the poisoning case or other
person familiar with the case, and if possible, a social
worker.

6. [formerly paragraph 4:006] The purpose of the
conference shall be to inform the iredts of the hazard to
the person with lead poisoning, and to children and other
persons, the necessity for protecting such persons from the
lead hazard, and to develop a plan of action to accomplish
such. Such plan should include removal of the persons at
risk, abatement of the hazard, or other steps approved by the
state health officer. A written or electronic record of the
conference shall be kept. At the conclusion of the
conference, the invitees shall be requested to sign a
statement that they understatid hazard to the child, and
that they agree to accomplish the plan of action by a
mutually agreed upon date. Such statement shall be made
part of the conference record.

7. [formerly paragraph 4:008] If, at any time, the
state health officer determinethat a child with lead
poisoning and other children in the family are at risk and are
likely to remain so without intervention beyond that outlined
above, he shall notify the appropriate child protection
agency and/or other agency of the particulars ottse.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4 and 5. In particular, see R.S. 40:1299.20 et
seq.

gISTORICALNOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1225 (June
2002).

811. Verified Abatement
[formerly paragraph 4:007]

A. Lead contamination identified as a result of the
aforementioned inspection shall not be considered abated
until verified by a reinspection authorized by the state health
officer.

AUTHORITY NOTE: Promulgaed in accordance with the
provisions of R.S. 40:4 and 5. In particular, see R.S. 40:1299.20 et
seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1225 (June
2002).
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Part V. Disease Vector Control

Chapter 1. Mosquito Control

Definitions
[formerly paragraph 5:001]

§101.

A. Unless otherwise specifically provided herein, the
following words and terms used in this Part of the sanitary
code ad all other Parts which are adopted or may be
adopted, are defined for the purposes thereof as follows.

Community any i ncorporated
unincorporated areas, either of the following:

a. a settlement consisting of 25 or more residences
within a circle having a 0.5 mile diameter; or

b. a settlement consisting of 25 or more residences
per mile of highway frontage.

Control Measuresany measures appro
health officer which are used in the prevention or control of
mosquiteborne diseases. These measures include source
reduction, application of pesticides, naturalistic (biological)
control, exclusion of mosquitoes, and integrated pest
management.

Exclusion excl usi on of mosquito
of protection against mosquitoesuch as screening of
openings in dwellings to prevent entry of adult mosquitoes
and screening of stored water to prevent-keging by
mosquitoes and the use of protective clothing and mosquito
repellents.

Impounded a ny body of water
constrution or excavation of a basin or the obstruction of
surface water ruoff in such a manner as to cause the
collection of a body of water which could not have formed
under natural conditions. Such impounded waters of less
than 2 acres of water surface, amet included in this
definition, except that in the event an outbreak of disease
known or suspected to be transmissible by mosquitoes
occurs in the vicinity of such a pond, the state health officer
may require that it be subject to the same regulations as
larger bodies of impounded water.

Integrated Pest Managemént nt egr at ed
management as applied to mosquito prevention and control
includes a combination of procedures such as exclusion,
naturalistic control, source reduction, and the application of
pedgicides.

control
other natural

Naturalistic nat ur al i st i
predators, pathogens (diseases),
antagonists of mosquitoes.

c
and

AUTHORITY NOTE: The first source of authority for
promulgation of the sanitary code is in R.S. 36:258(B), with more
particular provisions found in Chapters 1 and 4 of Title 40. This
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Part is promulgated in accordance with R.S. 40:4 and R.S. 40:5. In
particular, see R.S. 40:4(A)(9).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Publidealth, LR 28:1226 (June

2002).
8103. General Mosquito Control Regulations

[formerly paragraph 5:002]

A. Water in mammade containers or manade basins
within 1 mile (1.61 km) of communities shall not be

ar e germited to profuce mBsguito€s? utks afdfothetadeers

used for storage of water shall have all openings larger than
1/18 of an inch (0.14 cm) screened with wire mesh not less
than 18 strands to the inch each way (7 strands to the
centimeter). Standing water in fountains, basins, and urns in
parks, ceneteries, and residential and commercial sites, and
water in ponds, pools, borrow pits, ditches, or other
Jeprgssigns, or exgavatigng gysigbe maintained free from
debris, flotage, and emergent vegetation and stocked with
mosquito larvaeeating fish or trea&td at suitable intervals
with federal and state approved larvicide if mosquito
production becomes imminent.

B. [formerly paragraph 5:003]in the event of an
outbreak pg immigeat Qutbpeak 0k maosaitorne disease,
the state health officer, may, in addititm the regulations
promulgated elsewhere in this Part, require mosquito
prevention or abatement measures applied to less usual
sources of mosquito production as considered necessary.

C. [formerly paragraph 5:004All persons suspected of
hayipgnaempsquigbprne ipfgcton shall be protected from
the bites of mosquitoes unless, and until, the infection is
found not to be due to mosquibmrne infection; and if
found to be mosquitborne, protection shall be continued
until the infective stage has passed,datermined by the
state health officer.

D. [formerly paragraph 5:005kt shall be unlawful for
any person to create, or cause to be created, conditions
favorable for producing mosquitoes by impounding of water
unless provision has been made for controlsuess.

E. [formerly paragraph 5:006]in the event of an
outBr&R ér imminent outbreak of mosquitorne disease,
the state health officer may require that any person
proposing to impound water, raise the level of existing
impounded water, or fenpound wagr in areas where
previous impoundage has been discontinued for one or more
Sepspng, PIiokt the ingtitytion of pry gonsyuction activities,
shall make written application to the state health officer and
receive therefrom a written permit for impoundage
construction.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9).
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HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1226 (June
2002).

8105. Approval of Community Abatement Plans
[formerly paragraph 5:025]

A. No person shall conduct operations designed to abate
community mosquito problems until plans for such
operations have been approved by the state health officer,
and a written approval has beenwged therefrom. The state
health officer will, upon request, provide an applicant with
guidelines for the preparation of an operational plan for
mosquito control.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, seSR40:4(A)(9).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1226 (June
2002).

Chapter 3. Rodent Control

Definitions
[formerly paragraph 5:026]

§301.

A. Unless otherwise specifically provided hereihg
following words and terms used in this Part of the sanitary
code and all other Parts which are adopted or may be
adopted, are defined for the purposes thereof as follows.

Business Buildingany structure whi
way for the monetary profibf the occupant or in which
persons are employed, or any building the principal use of
which is storage.

Dense Concretewhenever concrete

c h
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or fowl, without carrying out measures which will prevent
the entrance of rodents into, or the harboring of rodents
under, or within the walls of such room, warehouse, grain
elevator, or dier building.

B. [formerly paragraph 5:02&very building, place, and
premises shall be kept and maintained by the owner or
occupant in a clean and sanitary condition, and free from
rodents.

C. [formerly paragraph 5:029No rubbish, garbage, or
other wast shall be dumped, left, or be permitted to
accumulate or to remain in any building, place, or premises
in such a manner that the same will, or may, afford food
harborage, or a breeding place for rodents. All lumber,
boxes, barrels, loose iron, and simitaaterial stored in such
places shall be placed on supports elevated not less than 18"
(46 cm) above the ground or floor, with a clean intervening
space beneath.

D. [formerly paragraph 5:030]Garbage storage shall
conform to requirements of Part XXVII dfis Code.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1227 (June
2002).

8305. Regulationsfor Rodent-Proofing
i <of Existing) Buildings any
[formerly paragraphs 5:031]

A. No person shall reconstruct any building or structure,
or repair or remodel any building or structure to the extent of

i5Gpergvret of thé valneeoflthe stracture, unless the same shall

these regulations, it shall be taken to mean dense concrete be made rodentroof by the proper use of impervious

composed of not less than one part byunwd of Portland
cement to six parts of aggregate consisting of sand mixed in
proper proportions with gravel, crushed rock, or crushed
slag.

Impervious Material t hi s term shalll
non-corrosive steel or iron, necorrosive metal screen,
dense oncrete, or other material which may be approved by
the Department of Health and Human Resources.

RatProofing t h e act of

impenetrable to rodents.

Rodent t h e rodent i considered to include all
gnawing animals of the order Rodensuch as rats, mice,
ground squirrels, etc.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 2Z&7 (June
2002).

8303. General Rodent Control Regulations

[formerly paragraphs 5:027]

A. No person shall own, keep, maintain, occupy, or

otherwise use any room, warehouse, grain elevator, or other

building for the storage, handling, processing, or disimen
of food or food products, or for the quartering of any animal
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material. Provided, that only such repairs or remodeling as
affects or may affect the rodeptoof condition of the
building or structure shall be considered subject to the
provisions of this regulation

iBn ¢fdrmedye pargdraphs $:032]When rodenborne
diseases have been declared by the state health officer to be
prevalent in a community, no alteration or repairs to existing
structure to the extent of 50 percent of the value of the

render is];gu%ure sahall b% L{Mtaf(e& Yviw%ut a permit from the state
he

afth officer.

C. [formerly paragraph 5:033]JAll foundation wall
ventilator openings shall be covered for their entire height
and width with perforated sheet metal plates of a thickness
of not less than 14 gauge, with expanded sheet metal of a
thickness not less than 18 gauge, or with wire cloth of
19 gauge or heavier, or with cast iron grilles or gratings. The
openings therein shall not exceed 1/2 inch (1.3 cm) in least
dimension.

D. [formerly paragraph 5:034]All foundation and
exterior wall openings, except those used as doors or
windows or for purposes of ventilation and light, such as
openings due to deteriorated walls or broken masonry or
concrete, shall be protected against the ingress of rodents by
closing such openings with cement mortar, concrete, or
masonry.
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E. [formerly paragraph 5:035}ll exposed edges of the
lower 10 inches of wooden doors, door sills, and jambs
serving as rear or side entrances into business buildings, and
other doors accessible todents, shall be protected against
the gnawing of rodents by covering said doors, door sills,
and jambs with solid sheet metal of not less than 24 gauge
thickness. All doors on which metal flashing has been
applied shall be properly hinged to ensure fregnging.
When closed, doors shall fit snugly so that the maximum
clearance between any door and the door jamb and sill shall
not be greater than 3/8 inch (0.96 cm).

F. [formerly paragraph 5:036QIl windows and other
openings for the purpose of lighting wentilating located in
the side or rear of exterior walls and within 2 feet of the
existing ground level immediately below such openings shall
be covered for their entire height and width, including frame,
with wire cloth of 19 gauge or heavier, havingnash not
larger than 1/2 inch (1.3 cm). All windows and exterior walls
not covered in the above Paragraph, which are accessible to
rodents by way of exposed pipes, wires, conduits and other
appurtenances, shall be covered with wire cloth of 19 gauge
or heaier, having a mesh not larger than 1/2 inch (1.3 cm);
or, in lieu of wire cloth covering, said pipes, wires, conduits
or other appurtenances shall be blocked from rodent usage
by installing solid sheet metal guards of 24 gauge, or
heavier. Said guards dhde fitted snugly around pipes,
wires, conduits or other appurtenances. In addition, they
shall be fastened securely to the exterior wall and shall
extend a minimum distance of 12 inches (30.7 cm) beyond
and on either side of said pipe, wire, conduit, or
appurtenance. This regulation shall not apply in the case of
windows which cannot be opened and whose function is
solely for the purpose of admitting light.

1. [formerly paragraph 5:03I] Light wells with
windows in exterior walls, which are located beldhe
outside ground level, shall be protected from the ingress of
rodents by the following methods.

a. [formerly paragraph 5:032] Cast iron or steel
grilles or gratings, with openings not to exceed 1/2 inch
(1.3 cm) in least dimension shall be instdllever light
wells.

b. [formerly paragraph 5:033] Expanded metal of
18 gauge, or heavier, having openings not greater than
1/2 inch (1.3 cm) in least dimension, 16 gauge, or heavier,
wire cloth of 1/2 inch (1.3 cm) mesh shall be used to
completely coveexisting metal light well grilles where such
existing grilles are broken or are otherwise defective or
which have openings larger than 1/2 inch (1.3 cm) in least
dimension and shall be securely attached to the existing
grille.

G. [formerly paragraph 5:038] Any business building
constructed on piers and having wooden floor sills less than
12 inches (30.7 cm) above the surface of the ground shall
have the intervening space between floor sill and ground
protected against the ingress of rodents by instadisglid
masonry, concrete or solid sheet metal curtain wall of
24 gauge, or heavier, around the entire perimeter of the
building, and extending said curtain wall to a depth of not
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less than 24 inches (61.4 cm) below the surface of the
ground level, andafstening securely to the exterior wall of
the building.

H. [formerly paragraph 5:038] In lieu of the
installation of curtain walls, any ground floor of wood
construction may be replaced with concrete of not less than
3 inches (7.7 cm) thickness, with teeterior walls protected
to a height of 24 inches above the concrete floor with
masonry, concrete, or solid sheet metal of 24 gauge, or
heavier. Exterior wall protection shall be securely tied into
the concrete floor at all points.

I. [formerly paragraptb:039] Any building constructed
on piers, and having wooden floor sills greater than
12 inches (30.7 cm) above the ground level, shall have the
intervening space between floor sill and ground protected
against the ingress of rodents by installing curtaalls in
accordance with the Paragraph above, or protecting said
building against the ingress of rodents by installing solid
sheet metal collars of 24 gauge or heavier snugly around
each pipe, cable, wire, conduit, or other utility service
passing throughwooden ground flooring. The overall
diameter of any such metal collar shall be not less than
8 inches (20.5 cm) larger than the diameter of the pipe,
cable, wire, conduit, or other utility service, and said collar
shall be securely fastened to the woodkor. All other
openings in wooden ground floors through which rodents
may gain access into double walls or the interior of a
building, such as openings which may exist in floors at
double walls above floor sills, shall be closed with 24 gauge
or heaviersolid sheet metal, or 16 gauge or heavier wire
cloth of 1/2 inch (1.3 cm) mesh, or with dense concrete.

J. [formerly paragraph 5:040jny necessary opening in
an exterior wall, not heretofore enumerated, shall
effectively protected against the passaderaments in a
manner satisfactory to the Department of Health and Human
Resources.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hagitals, Office of Public Health, LR 28:1227 (June
2002).

§307.

be

Regulations for RodentProofing New Buildings
[formerly paragraphs 5:041]

A. The footing and foundation walls of any new business
building shall be of dense concrete or masonry, and shall
extend around the entire perimeter of the business building
and to a depth of not less than 24 inches (61.4 cm) below the
surface of the finished ground.

B. [formerly paragraph 5:042]Basement and cellar
floors of new business buildings shall be constructed of
dense concrete having a thickness of not less than 3 inches
(7.7 cm) and shall be continuous over the entire floor area.
The concrete shall be tightly sealed to the exterior footing
and foundation walls.

C. [formerly paragraph 5:043Mentilators, windows,
doors, and miscellaneous openings shall be treated in the
same manner as for existing business buildings, and
especially in accordance with Subsections 365.C
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AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, see Ri&4(A)(9).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1228 (June
2002).

8309. Rodent Control Regulations for
Curb or Farmer's Markets
[formerly paragraph 5:044]
A. Curb or farmers' markets,ni which fruits or

vegetables are exposed and offered for sale on racks, stands,
platforms, or in vehicles outside of business buildings which
may be a part of curb or farmers' markets shall conform to
relevant provisions of these regulations.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1228 (June
2002).

8§311. Regulations to Control Rodents fran
Floating Vessels

[formerly paragraphs 5:045]

A. Any floating vessel docking or landing in any port or
place in the state of Louisiana where bubonic plague exists,
and any vessel coming from a plague infested locality shall,
while lying at a dock or landg in the state of Louisiana, be
fended off at least 4 feet (1.23 m) at all times while at such
dock or landing.

B. [formerly paragraph 5:046No gangplank, ladder,
skid or other device or structure whereby rodents may find
egress from the vessel to a Hawr landing shall be allowed
to extend from any vessel to such dock or landing except at
times when such gang plank, etc., is actually in use, the same
to be removed when not actually in use, and in all instances
to be removed at night, unless the vessealctually in the
process of discharging or loading cargo or passengers during
the night.

C. [formerly paragraph 5:047RAll docks and wharves
shall be equipped with fender logs, not less than 24 inches
(61.4 cm) in diameter at the smallest part, or ottpproved
means of maintaining a clear distance of at least 24 inches
(61.4 cm) between the side of the vessel and the wharf.

D. [formerly paragraph 5:048ach spar and each chain,
hawser, rope or line of any kind extending from any vessel,
steamboat, ortber water craft to said dock or wharf, shall
be equipped with and have properly and securely attached
thereto a rodent shield or guard of a design and in a manner
approved by the state health officer.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9).

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1228 (June
2002).

8313. Approval of Plans to Abate Community
Rodent Problems

[formerly paragraph 5:049]
A. No person shall conduct operations designed to abate
community rodent problems until plans for such operations
have been approved by the state health officer, and a written
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approval has been secured therefrom. The state health officer
will, upon request, provide an applicant with guidelines for
the preparation of an operational plan for rodent control.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9).

HISTORICAL NOTE: Promulgated by the Deptiment of
Health and Hospitals, Office of Public Health, LR 28:1229 (June
2002).

Chapter 5. Control of Domestic Flies
and Other Arthropods of Public Health
Importance

Definitions
[formerly paragraph 5:050]

§501.

A. Unless specifically provided herein, ethfollowing
words and terms used in this Chapter of the sanitary code
and all other Chapters which are adopted or may be adopted
are defined for the purpose thereof as follows.

Arthropod a me mber of t he
including, but not limited to, insects, ticks, mites, spiders,
and scorpions.

Breeding Mediumany war m, mo i
which will support the development of domestic flies.

st,

Domestic Fliesi nsect s
the families Muscidae (houseflies and related species),
Sarcophagidae (flesh flies), and Calliphoridae (blowflies and
bottle flies).

Public Health Importancean ar t hropod i
to be of public health importance if it transmits digeas
organisms or occurs in numbers sufficient to cause
significant annoyance to humans.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4 and R.S. 40:5. In particular, see R.S. 40:4(A)(9).

HISTORICAL NOTE: Promulgated by the Department of
Health and lspitals, Office of Public Health, LR 28:1229 (June
2002).

8503. Refuse Regulations

[formerly paragraph 5:051]

A. All refuse shall be managed in accordance with the
provisions in Part XXVII of this Code so as not to promote
the breeding of flies and otharthropods of public health
importance.

B. [formerly paragraph 5:053]The storage, retention,
processing, or otherwise accumulation of material not
ordinarily considered waste, (such as, but not limited to,
fermentation vats, animal by products, and si)dout which
can serve as a fly breeding medium shall not be permitted
unless effective means to prevent such breeding are
provided. The absence of domestic fly breeding in such
material shall be deemed indicative of effective prevention.

C. [formerly pargraph 5:054No owner or lessee of any
public or private property nor any agent of such owner or
lessee shall create, or allow to be created, upon the property
or premises, conditions favorable for the development of
arthropods of public health importance.

phyl
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D. [formerly paragraph 5:055}Vhen, in the opinion of or agent shall be considered in violatiohtbis code and
the state health officer, there exist maade conditions subject to the prescribed penalties.
favorable for the development of domestic flies or other
arthropods of public health importance upon any property or - 45.4 and R.S. 40°5. In particular, see R.S. 40:4 (A)(9).

premises, he shall notiffhe owner, lessee or agent in HISTORICAL NOTE: Promulgated by the Department of
writing of his findings, specifying a reasonable time in Health and Hospitals, Office of Public HéaltLR 28:1229 (June
which these conditions are to be corrected. If said conditions  2002).

are not corrected within the specified time, the owner, lessee

AUTHORITY NOTE: Promulgated in accordance with R.S.
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Part VI. Man ufacturing,

Processing, Packing

and Holding of Food, Drugs and Cosmetics

Chapter 1. General Regulations,
Definitions, Permits, Registration,
Machinery, Equipment and
Utensils, Premises and Buildings,
Temperature Control

Definitions
[formerly paragraph 6:001]

§101.

A. Unless otherwise specifically provided herein, the
following words and terms used in this Chapter of the
Sanitary Codeand all other Chapters which are adopted
may be adopted, are defined for the purposes thereof as
follows.

Adulterated Foods,
defined in R.S. 40:607.

Advertisementincludes all representations of fact or
opinion disseminated to the public in any manner or by any
means other than by the labeling.

Filth,and Contaminatio&2 are

Bakeryany establishment operating to manufacture
any bread or bread products, pies, cakes, cookies, crackers,
doughnuts, or other similar products.

CCPY2 seeCritical Control Point

Confirmed Positive Test Resdlany result otained
from a laboratory test of an ingredient, equipment, container,
or finished product that indicates the presence of an
adulterant, as defined by R.S. 40:607 et seq., in excess of
any tolerance specified in state or federal law or regulations.

Control2to manage the conditions of an operation to
maintain compliance with established criteri@ntrol also
means that correct procedures are being followed and
criteria are being met.

Control Measur& any action or activity that can be
used to prevent, elimitg or reduce a significarttazard
that is managed ascaitical control point

Control Point2any step at which biological, chemical
or physical factors can be controlled.

Corrective Actiokzprocedures followed when a

deviationoccurs.

Cosmetigzincludes all substances and preparations
intended for cleansing, altering the appearance of, or
promoting the attractiveness of a person. The term includes
soaps only when medicinal or curative qualities are claimed
by the use thereof.
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Critical Control Point (CCP)¥2a step at whictcontrol
can be applied and is essential to prevent or eliminfdeda
drug, or cosmeticsafetyhazardor reduce it to an acceptable
level.

Critical LimitY2the value(s) to which a biological,
chemical or physical parameter must be contrcdied CCP
to prevent, eliminate or reduce to an acceptable level the
occurrence of fod drug, orcosmeticsafetyhazard

Dbad the actual or juridical person whose name and
address appear on the label of a product as the responsible
party for said product.

Deviatiorl2 a failure to meet aritical limit.

Devicézincludes all substances and preparations
intended for use in diagnosis, treatment or prevention of
disease in man or beast, or intended to affect the structure of
any function of the body.

Drug“zincludes all substances and preparations
recognized in the official compendium, as herein defined. It
includes all substances and preparations intended for use in
the diagnosis , treatment or prevention of disease in man or
beast, and all substances and prepamati other than food
and cosmetics, intended to affect the structure or any
function of the body.

Factoryzany establishment operating to manufacture,
process, can, bottle, pack, or hold any food, drug or cosmetic
unless covered by other specific provisioof this state
sanitary code.

Foodzincludes all substances and preparations used
for, or entering into the composition of food, drink,
confectionery, chewing gum, condiment, for consumption by
humans or other animals and includes water and alcoholic
beverages.

Food Processing Plabta commercial operation that
manufacturesfood for human consumption and does not
providefooddirectly to a consumer from that location. Such
term shall not include a commercial operation that produces
raw agricultural commoditee and whose end product
remains a raw agricultural product.

GMPY2 seegood manufacturing practices

Good Manufacturing Practicéspractices, methods,
and controls used in the manufacturing, processing, packing
or holding offoods drugsor cosmeticghat compy with the
requirements in this Part and fimods with 21 CFR 110.10,
110.19, 110.20, 110.35, 110.37, 110.40, 110.80, and 110.93,
to assure thatfoods drugs or cosmetics for human
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consumption or use are safe and have been prepared, packed

and held undesanitary conditions.
HAACP/ seehazard analysis critical control point

HAACP Plann the written document which is based
upon the principles oHACCP and which delineates the
procedures to be followed.

HACCP Systemthe implementedHACCP planand
pre-requiste programs including any other applicable
requirements.

Hazard a biological, chemical, radiological or
physical agent that is reasonably likely to cause illness or
injury in the absence of itontrol

Hazard Analysis Critical Control Point (HAAC®)a
sysematic approach to the identification, evaluation and
control of significanfood drug, or cosmeticsafetyhazards

Labeb the principal display or displays of written,
printed or graphic matter upon any food, drug device, or
cosmetic, or the immediate dainer, thereof, or upon the
outside container or wrapper, if any, of the retail package of
any food, drug, device or cosmetic.

Labeling includes all labels and other written, printed
and graphic matter in any form whatsoever, accompanying
any food, drugdevice or cosmetic.

LSP® Louisiana State Plumbing Code, i.e., Part XIV
(Plumbing) of this Code (LAC 51:XIV).

Manufacturing  Confectionafy any  establishment
operating to manufacture any candy, either plain, chocolate
or chocolate coated, mixed with nuts,ifsu or other fillers,
covered with chocolate or other coatings and shaped, molded
or formed in various shapes.

Medical Opinio® the opinion, within their respective
fields, of the practitioners of any branch of the medical
profession, the practice of whigh licensed by law in this
state.

Monitord to conduct a planned sequence of
observations or measurements to assess whet&Pais
under control or to assess the conditions and practices of all
required Pre-Requisite Programs (PPsnd to produce an
accuate record for future use irerification

Offald waste parts, especially of a butchered animal,
including but not limited to bones, cartilage, fatty tissue and
gristle.

Out-of-Sate Soft Drin® those items meeting the
definition of soft drinkin §1101.A ofthis Part and bearing a
dba statement whose address is outside of the state of
Louisiana

Patentor Proprietary Mediciné trademarks, registered
or unregistered, consisting of word or words, device,
symbol, brand or logo which serves to designate the source
or origin of the drug or drug product.

Plantd the building or buildings or plants thereof, used
for or in connection with the manufacturing, processing,
packaging, labeling, or holding of food products.

PP seePre-Requisite Program
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Pre-Requisite Program HP) procedures, including
good manufacturing practicesthat address operational
conditions providing the foundation for thRBACCP system

Product Categor§ classification of products subject to
registration into one of five groups: milk and dairy products
(M), seafood products (S), other foods and beverages (F),
drugs (D), cosmetics (C), or prophylactics (P). These
categories are exclusive of items definecdbasof-state soft
drinks

Sanitizé adequate treat ment of
that will destroy vegeittive cells of pathogenic bacteria and
will substantially reduce other microorganisms. Such
treatment shall not adversely affect products and shall be
safe and noittoxic.

Scientific Opiniod the opinion, within their respective
fields, of competent pharmdogists, physiologists or
toxicologists. [R.S. 40:602 (12)]

State Health Officer the legally appointed or acting
State Health Officer of the Department of Health and
Hospitals having jurisdiction over the entire state of
Louisiana, and includes his/her duly authorized
representative in accordance with R.S. 40:4 and 40:5.

Validationd the element of verification focused on
collecting and evaluating scientific and technical
information to determine whether th¢ACCP plan when
properly implemented, will effectively control thezards

Verificationd those activities, other thamonitoring
that determine the validity of thdACCP planand that the
system is operating according to the plan.

AUTHORITY NOTE: The first source of authority for
promulgation of the sanitary code is in R.S. 36:258(B), with more
particular provisions found in Chapsel and 4 of Title 40 of the
Louisiana Revised Statutekhis Part is promulgated in accordance
with R.S. 40:4(A)(1)(a) and R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(21).
Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hagitals, Office of Public Health, LR 28:1230 (June
2002), amended LR 36:2283 (October 2010),raed LR 38:2791
(November 2012)amended LR 40943 (October 2014).

8103. Permits
[formerly paragraph 6:002]

A. No person shall manufacture, process, pack,odd h
food within the state of Louisiana without a valid permit to
operate, issued by the state health officer.

B. [formerly paragraph 6:003A permit shall be issued
upon receipt of an application which shall be made on a
form provided for that purpose bye state health officer;
provided that no permit shall be issued until an inspection
has been made of the factory and it has been found to be
operating in compliance with the provisions of these
regulations. The permit fee for a person operating as soft
drink manufacturers shall be assessed a permit fee
established by R.S. 40:713.

C. [formerly paragraph 6:004pny permit to operate,
issued by the state health officer, may be suspended or
revoked if the establishment is found to be operating

‘N
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contrary to thes regulations. The operation of such an
establishment without a valid permit, or the continued
operation after a permit has been revoked or suspended,
shall constitute a violation of this code. Each day of
noncompliance constitutes a separate violation.

D. [formerly paragraph 6:005Permits to operate shall
expire 12 months from the date of issue but may be renewed
without inspection (if previous inspection within six months
has shown them to be in compliance), on or before the
expiration date; provided thaany establishment shall be
subject to inspection by the state health officer at any
reasonable time during working hours.

E. [formerly paragraph 6:006Permits shall be issued
only to the person or persons responsible for the operations
of the factory ad shall not be transferable.

F. [formerly paragraph 6:00Mo permit shall be issued
to any individual to process in any way any filthy or
contaminated food product to remove evidence of filth or
contamination from the food in an attempt to recondition
such material for human consumption; except where the
process has been approved by the state health officer.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by theDepartment of
Health and Hospitals, Office of Public Health, LR 28:1231 (June
2002).

8105. Registration of Foods, Drugs, Cosmetics
and Prophylactic Devices

[formerly paragraph 6:008-1]

A. Registration Provisions.In accordance with the
provisions of R.S40:627, all processed foods, proprietary or
patent medicines, prophylactic devices and cosmetics, in
package form, must be registered annually with the
Louisiana Food and Drug Unit of theOPH/DHH
Application for registration mape accomplished by using
the appropriate form supplied by the Food and Drug Unit.

B. [formerly paragraph 6:008] Application for
Registration, Firm Name. Applicatiofor registration shall
be made in the name of the firm appearing on the labels.

C. [formerly paragraph 6:008] Sakty and Efficacy.
Products containing new ingredients cannot be registered
unless the application for registration includes sufficient
evidence to prove that they have been properly tested and
found to be safe and effective for use.

D. [formerly paragrapt6:0084] Seizure. Foods, drugs,
prophylactic devices and cosmetics not meeting the
provisions of R.S. 40:601 et seq., shall be seized.

E. [formerly paragraph 6:008] PenaltyAll firms shall
apply for annual registration of their products. These
certificaes of registration expire 12 mitis from the date of
issuance Any applications received in the Food and Drug
Control Unit Office more than 45 days after expiration of the

1. for outof-state soft drinks,
provisions of R.S. 40:716;

2. for all other products subject to registration
requirements, a per product pya per product categofge,
up to the maxnum allowed for under R.S. 428(B) per
dba per product category.

G. For registration renewals, the provisions of
Subsection F will be effective beginning with registrations
having an expiration date of June, 2016

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4(A)(1)(a), R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(21), R.S. 40:628
and R.S. 40:716.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1231 (June
2002) amended LR 40943 (October 2014).

§107. Prohibited Equipment; Exception
[formerly paragraph 6:009-1]

A. The presence in a factory of any article of equipment,
designed for processing filthy or contaminated foods in any
way, whereby evidence of il or contamination can be
removed in whole or in part, is prohibited, except where
such equipment is to be used in preparing such filthy or
contaminated food for use in animal or stock feeds; or for
other uses whereby the filthy or contaminated food canno
be diverted to use for human consumption; or where the
process has been approved by the state health officer.

B. [formerly paragraph 6:062] When any such article
of equipment is found in any food handling establishment or
factory, except as provided @, it shall be prima facie
evidence of intent to violate the State Food, Drug and
Cosmetic Law (R.S. 40:601 et seq.), and there shall be
affixed thereto, by the state health officer, a tag stating that
such article is in violation of these regulations &éne owner
or operator of said equipment shall have it immediately
removed from the establishment.

C. [formerly paragraph 6:008] No equipment so tagged
shall again be used in connection with any food for human
consumption, nor shall said tag be remolbsgdiny one other
than the state health officer and then only after the article of
equipment has been rendered unfit for further use, as
evidenced by its dismantling.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Alsee R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1232 (June
2002).

§109.

according to the

Lighting/Ventilation, Plans Submission,
Construction and Materials; Insect and Rodent
Control; Sanitary Facilities

[formerly paragraph 6:010]

A. All factory buildings shall be well lighted with not
less than 40 foetandles on all working surfaces, and shall
be well ventilated. In accordance with LAC

previous certificate shall be assessed a late registration fee as 51:x1v.405.A.1.b, toilet rooms shall be provided with

stipdated in R.S40:627(D)

F. Product registration fees shall be assessed according
to the following schedule:
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medanical exhaust ventilation.
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B. [formerly part of paragraph 6:011Plans for new
establishments shall be submitted to the state health officer
for review and approval before construction.

C. [formerly part of paragraph 6:011] The
manufacturing, processingcanning, bottling, packing or
storage of any food intended for sale or distribution to the
general public is prohibited in private residences or in
buildings having direct openings to private residences.

D. [formerly paragraph 6:0124ll floors, walls, ilings,
tables, and other fixtures shall be maintained in such a
condition that they may be readily made clean and sanitary.
This condition may be met by tables constructed entirely of
either stainless steel or aluminum, and walls and ceilings
constructedof marine plywood covered with a high solids
epoxy paint. Fixtures and equipment meeting National
Sanitation Foundation standards are also acceptable under
this provision. If not in such condition they shall be
promptly repaired and replaced. The floofslh rooms used
for manufacturing shall be watertight and where there is
necessity for drainage, shall have sufficient pitch to insure
drainage. Floors may be constructed of cement or tile laid
cement, or of any other materials impermeable to water.
Portable or loose floor gratings shall be provided around
blanchers, washers and other places where overflow is
unavoidable.

E. [formerly paragraph 6:013)Valls, ceilings and other
overhead coverings shall be tight and smooth; parts thereof
not finished in tile glazed, or other similar material shall be
kept well painted with a light colored paint so that they may
be easily cleaned whenever they become soiled or dirty.

F. [formerly paragraph 6:014)indows, window ledges
or any other places where dirt and dusty accumulate shall
be kept clean.

G. [formerly paragraph 6:015All fixtures, utensils or
other apparatus used in the manufacture, handling or storing
of foods shall be of material approved by the state health
officer as to be easily cleanable and shalkept clean.

H. [formerly paragraph 6:01@factories shall be free of
flies, rats, mice and other vermin. All insecticides or
pesticides used in any room where foods are processed,
prepared, packed or stored shall be of a type accepted by the
state healt officer. Insecticides shall be used and applied
according to label directions on each container as required
by the United States Environmental Protection Agency (or
its successor) and the Louisiana Department of Agriculture.

I. [formerly paragraph 6:017Every factory shall be
provided with toilet and hand washing facilities as required
by LAC 51: XI V. 411,
Fi xtures. o Handwashing
convenient to all restrooms and food processing areas.
Facilities shall beequipped with hot and cold water under
pressure, delivered through a mixer faucet. Soap and
sanitary towels or air dryer shall be provided at each
lavatory.

J. [formerly paragraph 6:018very factory using brine
or syrup shall be equipped with a room Wmas a syrup or
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brine room in which all syrups or brines shall be mixed or
compounded. Such syrup or brine room shall be separated
from the other rooms of the factory and shall be well lighted,
ventilated, and protected against insects and vermin.

AUTHORITY NOTE: Promulgated in accordance
provisions of R.S. 40:4(A)(1)(a). Also see 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1232 (June
2002), amended LR 38:2791 (November 2012).

8111 Premi ses Drainage,
Waste or Refuse, Weeds and Grass
[formerly paragraph 6:019]

with

Litter

A. All grounds on which factories, warehouses and other
buildings or structures used in connection with any food
manufacturing plant are located, shall be propgrided to
provide a natural drainage, thus preventing accumulation of
stagnant water and other material.

B. [formerly paragraph 6:020Ylo litter, wastes or refuse
shall be allowed to accumulate in or around the building or
yards. Garbage and trash shall bemoved from the
premises as often as necessary, but not less than twice
weekly so that it will not accumulate and provide a breeding
and harborage area for rodents and insects.

C. [formerly paragraph 6:021]Weeds and grass
surrounding and on plant groux@hall not exceed 6 inches
in height. Ornamental shrubbery shall be trimmed and
maintained so as not to foster harborage and breeding of
rodents, insects or other vermin. Dusts of premises shall not
exceed the following limits.

Fibrosis Producing and Nuisince Dusts
Particles per Cubic
Foot of Atmosphere

Dusts
Silica (Si02)(Product of particles per cubic

foot times per cent free silica, expressed as 5,000,000 to
decimal, not to exceed 5,000,000). 100,000,000
Compounds containing silicon (Si) such as

talc, emery, and Carborundum. 50,000,000
Nuisance Dusts 100,000,000

No asbestos dust is acceptable.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Depgarent of
Health and Hospitals, Office of Public Health, LR 28:1233 (June
2002).

8113. Water Supplyd Ample Supply, Not
Cross-Connected, Drinking Fountains

[formerly paragraph 6:022]

A. An ample supply of potable water under pressure

enti tl esghall béMiovidedTon Mprentised! fdf iinkiry, cleansing,
f a c iwhshifgi of dther p8irpodes.!Such lv&er subply Gifall fodbe

cross connected to any other supply. Water supply lines
connected to plant equipment such as picking tables, bottle
or can washers, cookers, retorts, or othersiteshall have

the water lines properly installed or protected to prevent
contamination of the water supply through bagkhonage

or backflow.
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B. [formerly paragraph 6:023] Drinking fountains shall
be provided as required by LAC 51:XIV.411, entitled
AMimum Pl umbing Fixtures. 0
meet the specifications as described in LAC 51:XI1V.415.C
or obtain approval of the state health officer.

AUTHORITY NOTE: Promulgated in accordance
provisions of R.S. 40:4(A)(1)(a). Also see 40:601egf.s

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1233 (June
2002), amended LR 38:2791 (November 2012).

8115. Machinery, Equipment and Utensils
[formerly paragraph 6:024]

with

A. All machinery, equipmentand utensils shall be so
arranged as to be easily accessible for cleaning and shall be
kept clean.

B. [formerly paragraph 6:025]An ample supply of
steam, water, sanitizing agent, hoses, or other equipment
necessary for proper cleaning of equipment sHad!
available. Hose ends or nozzles shall not be allowed to lie or
rest on the floor but shall be hung or racked when not in use
so as to be protected at all times from contamination.
Faucets threaded for hoses shall be provided with vacuum
breakers to preent backsiphonage.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1233 (June
2002).

8117. Containers

[formerly paragraph 6:026]

A. Containers to be filled with beverage shall be stored
in tight containers on shelving so as to prevent
contamination by dust, rodents, birds, insects or other
vermin.

B. [formerly paragraph 6:027]ofts or other storage
areas in which containers are stored shall be kept free from
accumulations of waste paper or other litter.

C. [formerly paragraph 6:028Dnly nontoxic containers
and closures shall be wused. (Glass, i‘dghsity
polyethylene, and polypropyleneorttainers are examples
which meet this requirement.) All containers and closures
shall be sampled and inspected to ascertain that they are free
from contamination. At least once each three months, a
bacteriological swab and/or rinse count should be mamhe fr
at least four containers and closures selected just prior to
filling and sealing. No more than one of the four samples
may exceed more than one bacteria per milliliter of capacity
or one colony per square centimeter of surface area. All
samples shall b&ee of coliform organisms. Tests shall be
performed either by qualified plant personnel or a competent
commercial laboratory.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1233 (June
2002).
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8119. Bottle Washers
[formerly paragraph 6:029]
Dr i nk,i f i h I
,rA.I I\ﬂech‘anchl bottl% uwgs%ea}sl srhgll bes prgwlded for

sterilization of multiuse containers. Bottle waests shall
sterilize containers as required by the State Second Hand
Containers Law (R.S. 40:681 et seq.), and the regulations
promulgated thereunder.

B. [formerly paragraph 6:030Can washers and feeder
lines shall be so arranged as to prevent the wagts fvam
dripping on employees or dripping back into the cleaned
cans or those filled with food products. Can washers with
overhead devices shall be located in areas that are not
designated employee work areas.

C. [formerly paragraph 6:031f secondhand ditles or
other containers are used, they shall be cleaned and sterilized
in compliance with R.S. 40:681.

D. [formerly paragraph 6:032Employee Health: The
requirements of Part |, 8117 and Part I, §8508B.C shall
be met.

AUTHORITY NOTE: Promulgated inaccordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1233 (June
2002).

§121. By-Products and Waste Material

[formerly parag raph 6:033]

A. By-products to be used for ensilage should be put in
silos, but if stacked in the open at the factory, a foundation
of concrete or other impervious material shall be provided to
prevent soil pollution.

B. [formerly paragraph 6:034]Drainage must be
provided to take care of ensilage juices. Drains shall be of
size and construction as specified in Table 725.A.1,
"Building Drains and Sewers," of the LSPC.

C. [formerly paragraph 6:035]Cribbing shall be
provided for all open stacks of refuse tusere retention of
the material on the foundation.

D. [formerly paragraph 6:036}ll waste material such as
waste peas, trimmings from vegetables and other waste
products shall be separated from the waste or wash water
and conveyed to silo or stacked omved from the
premises daily.

E. [formerly paragraph 6:037overed gutters or drains
that can be easily cleaned and kept in efficient operating
condition shall be provided within the building for collecting
and conducting waste or wash water to a dumgraimage
pit, which shall be provided with a suitable screen or
separator for removing all coarse waste material from the
water.

AUTHORITY NOTE: Promulgated in accordance
provisions of R.S. 40:4(A)(1)(a). Also see 40:601 et seq.

HISTORICAL NOTE: Pronulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1234 (June
2002), amended LR 38:2791 (November 2012).

with
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8§123. Temperature Control

[formerly paragraph 6:038]

A. Foods requiring temperature control shall be held
below 45°F orabove 145°F, or in the case of frozen food,
shall be held at or below 0°F.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospéts, Office of Public Health, LR 28:1234 (June
2002).

§125.

A. This Section shall become effective on January 1,
2011.

Food Processing Plan

B. All food processing plants operating within the state
of Louisiana shall maintain esite a written food processj
plan that shall be available for review upon request by the
state health officer.

C. The food processing plan shall include, at a minimum,
the following information:

1. a list of processing steps used to manufacture
products, including potential biolaggal, chemical,
radiological or physical hazards that may be inherent to or
introduced to the product at each step;

2. a description of preventative controls used in each
step to control listed hazards;

3. a description of monitoring methods used to verify
efficacy of preventative controls;

4. records of any corrective actions taken as a result of
such monitoring; and

5. records of any amendments to the plan as a result of
corrective actions.

D. Any food processing plant that currently holds and
maintains aHACCP plan meeting the requirements of
United States Department of Agriculture or Food and Drug
Administration regulations shall be considered to be in
compliance with this Section.

E. Any person or firm operating a food processing plant
that violates therovisions of this Section shall be subject to
a civil fine of not more than $500.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40:4(A)(1)(a), R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(2Bnd R.S. 40:
652.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 36:2284
(October 2010).

§127.

A. This Section shall become effective on January 1,
2011.

B. General. All food processing plants operating within
the state of Louisiana shall maintain attem food recall
plan that shall be available for review upon request by the
state health officer. The owners and operators shall amend

Food Recall Plan
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their written food recall plan with any recommendations
deemed necessary by the state health officer to make such
plan dfective for food safety concerns.

C. Notification. The food recall plan shall include, at a
minimum, the provision for notification of representatives of
the Food and Drug Unit of the Office of Public Health of the
Department of Health and Hospitals. Idd#ion, for any
products subject to recall that may have been involved in
interstate  commerce, the food recall plan shall have
additional provisions to notify the Food and Drug
Administration. Notification shall include, at a minimum,
the following infornmation:

1. the identity of the product(s) under recall, including
name and lot number or batch code;

2. the reason for the recall;

3. the date and means of discovery of the reason for
the recall;

4. total amount of product and amount estimated to be
in distribution;

5. list of consignees that have or may have received
affected product;

6. contact information for a responsible person at the
firm who will oversee the recall; and

7. proposed strategy for conducting the recall.

D. Suppliers and Consignees. Thaod processing plant
shall maintain a current list of suppliers and consignees for
all ingredients and finished goods used in the manufacturing
or di stribution of the firmb:e
available for review by the state health officer.

E. Communication with the Public. The food recall plan
shall include the proposed mode(s) of public communication
including, as necessary, telephone, letter, website, and media
outlet (newspaper, television, radio, and/or other sources)
notifications.

F. Level(s) of Recall. The food recall plan shall include
a method or procedure for evaluating whether the recall
needs to be conducted at the wholesale, retail, or consumer
levels, or if some combination is appropriate.

G. Effectiveness Checks. The food rdcglan shall
include provisions for conducting effectiveness checks, at
the appropriate level(s) as determined necessary in
Subsection F of this Section, by means of telephone
interviews, site visits, or other effective means of
communication.

H. Post Rech Evaluation. The food recall plan shall
require a reevaluation of all elements of the recall plan after
a recall has been conducted to correct deficiencies or
enhance overall effectiveness.

I.  Nothing in this Section shall prevent the state health
officer from exercising his authority to protect the public
from adulterated or misbranded products by seizure and/or
destruction of defective products in accordance with R.S.
40:632 and §105.D of this Chapter.
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J. Any person or firm operating a food processpignt
that violates the provisions of this Section shall be subject to
a civil fine of not more than $500.

AUTHORITY NOTE: Promulgated in accordance with R.S.
40: 4(A)(1)(a),R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(2Bnd R.S. 40:
653.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 36:2284
(October 2010).

8§129. Laboratory Test Reporting Requirements and
Additional Test Mandate

A. When a person or firm operating a food processing
plant in the state of Louisianreceives information from an
in-house or external laboratory analyzing samples or
specimens of finished foods or finished ingredients which
indicates a confirmed positive test result signifying that the
food or ingredient may be adulterated (in accordawith
the definitions provided in R.S. 40:607, et seq.) or may
otherwise constitute an imminent health hazard, the person
or firm shall report this confirmed positive test result to
representatives of the Food and Drug Unit of the Office of
Public Healthof the Department of Health and Hospitals
within 24 hours of obtaining such information.

B. The state health officer may, based upon a
demonstration of probable cause by the Department of
Health and Hospitals indicating that a food processing plant
is producing food which may be adulterated (in accordance
with the definitions provided in R.S. 40:607 et seq.) or in

such a manner as to cause an imminent health hazard, order

the food processing plant to submit samples to a laboratory
specified by the departmefor testing at the food processing
facilityds expense. A copy
of such testing, including a reference to test methods used,
shall be furnished by the food processing plant or by the
laboratory to the department as soasm a confirmed test
result (either positive or negative) is available but no later
than 24 hours of obtaining such information.

C. Any person or firm operating a food processing plant
that violates the provisions of this Section shall be subject to
a civil fine of not more than $1,000.

AUTHORITY NOTE: Promulgated in accordance with R.S. 40:
4(A)(1)(a),R.S. 40:5(2)(3)(5)(8)(15)(17)(19)(2and R.S. 40: 654.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, L86:2284
(October 2010).

Chapter 3. Current Good
Manufacturing Practices in
Manufacturing, Processing, Packing or
Holding Human Food
General Provisions; Code of Federal Regulations
[formerly paragraph 6:039]

A. The Criteria in 21 CFR 117 Subpart A,lfpart B and
Subpart F(Code of Federal Regulations) shall apply in
determining whether the facilities, methods, practices, and
controls used in the manufacturing, processing, packing or

8301.
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holding of food are in conformance with or are operated or
administerd in conformity with good manufacturing
practices to assure that food for human consumption is safe

and has been prepared, packed and held under sanitary

conditions.

B. In accordance with R.S. 3:1468, facilities producing
industrial hempderived cannabidioproducts intended for
human consumption will be inspected under the provisions
of this Chapter.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq., and
R.S. 3:1482(J).

HISTORICAL NOTE: Promubated by the Department of
Health and Hospitals, Office of Publid¢ealth, LR 28:1234 (June
2002), amended by the Department of Health, Office of Public
Health, LR 46360 (March 2020).

§303. Definitions
[formerly paragraph 6:040]

A. Unless otherwise spedaflly provided herein, the
following words and terms used in this Part of the sanitary
code and all other Parts which are adopted or may be
adopted, are defined for the purposes thereof as follows.

Adequaté s hal | be explained in
used.
Plant see Chapter 1, A101 of

Sanitizé see Chapter 1, A101 of

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1234 (June
written or electronic

Requirements Affecting Employees; Personnel
[formerly paragraph 6:041]

§305.

A. The plant management shall take all reasonable
measures and precautions to assure the following.

B. [formerly paragraph 6:042] Disease Control.
Employees shall meet the requirements of Part I, 8117 of
this Code.

C. [formerly paragraph 6:043Cleanliness. All persons,
while working in direct contact with food preparation, food
ingredients, or surfaces coming intontact therewith shall
comply with the following Paragraphs in this Section.

1. [formerly paragraph 6:044]Wear clean outer
garments, maintain personal cleanliness, and conform to
hygienic practices (as defined in the following regulations)
while on duty, to the extent necessary to prevent
contamination of food products.

2. [formerly paragraph 6:045Thoroughly wash their
hands and the exposed portions of their arms with soap and
warm water before starting work, during work as often as is
necessary to keethem clean, and after smoking, eating,
drinking, or using the toilet. Employees shall keep their
fingernails clean and trimmed.

3. [formerly paragraph 6:046Remove all insecure
jewelry and, during periods where food is manipulated by
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hand, remove from hals any jewelry that cannot be
adequately sanitized.

4. [formerly paragraph 6:047}f gloves are used in
food handling, maintain them in an intact, clean and sanitary
condition. Smooth impermeable gloves can be used in such
operations as sandwich preparatior other indirect food
contact. Leather or cloth type gloves shall not be used in
direct food contact.

5. [formerly paragraph 6:048]Wear hair
headbands, caps, or other effective hair restraints.

nets,

6. [formerly paragraph 6:049No store clothing or
other personal belongings, eat food or drink beverages, or
use tobacco in any form in areas where food or food
ingredients are exposed or in areas used for washing
equipment or utensils.

7. [formerly paragraph 6:050] Take any other
necessary precautions farevent contamination of foods
with microorganisms or foreign substances including, but
not limited to, perspiration, hair, cosmetics, tobacco,
chemicals, and medications.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(aklso see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1234 (June
2002).

8307. Education and Training

[formerly paragraph 6:051]

A. Personnel responsible for identifying sarndat
failures or food contamination should have a background of
education or experience, or a combination thereof, to
provide a level of competency necessary for production of
clean and safe food. Food handlers and supervisors should
receive appropriate tirding in proper food handling
techniques and food protection principles and should be
cognizant to the danger of poor personal hygiene and
insanitary practices.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also seeR40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1235 (June
2002).

8309. Supervision of Personnel

[formerly paragraph 6:052]

A. Responsibility for assuring compliance by all
personnkewith all requirements of this Part shall be clearly
assigned to competent supervisory personnel.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Deparémt of
Health and Hospitals, Office of Public Health, LR 28:1235 (June
2002).

8311. Plants and Grounds

[formerly paragraph 6:053]

A. The grounds about a food plant under the control of
the operator shall be free from conditions which may result
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in the conamination of food including, but not limited to,
the following Paragraphs in this Section.

1. [formerly paragraph 6:054]Improperly stored
equipment, litter, waste, refuse, and uncut weeds or grass
within the immediate vicinity of the plant buildings or
structures that may constitute an attractant, breeding place,
or harborage for rodents, insects, and other pests. For
example, unused equipment shall not be stored in the yard;
grass shall not be allowed to grow over 6 inches in height;
garbage, refuse, ldt, waste, etc., cannot be stored in
uncovered containers or in bags.

2. [formerly paragraph 6:055]Excessively dusty
roads, yards, or parking lots that may constitute a source of
contamination in areas where food is exposed.

3. [formerly paragraph 6:056]nadequately drained
areas that may contribute contamination to food products
through seepage or fodwbrne filth and by providing a
breeding place for insects or microorganisms.

a. If the plant grounds are bordered by grounds not
under the operator's coaot of the kind described in
8§311.A.13 of this Chapter, care must be exercised in the
plant by inspection, extermination, or other means to effect
exclusion of pests, dirt, and other filth that may be a source
of food contamination.

AUTHORITY NOTE: Promubated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1235 (June
2002).

§313. Plant Construction and Design

[formerly paragraph 6:057]

A. Plant buildings and structures shall be suitable in size,
construction, and design to facilitate maintenance and
sanitary operations for foggrocessing purposes. The plant
and facilities shall comply with the following paragraphs.

1. [formerly paragraph 6:058rovide sufficient space
for such placement of equipment and storage of materials as
is necessary for sanitary operations and production of safe
food. Floors, walls, and ceilings in the plant shall be of such
construction ascat be readily cleanable and shall be kept
clean and in good repair. Fixtures, ducts, and pipes that drip
or produce condensate may contaminate foods, raw
materials or fooeontact surfaces, and shall not be
suspended over working areas. Aisles or workingcep
between equipment and walls shall be unobstructed and of
sufficient width to permit employees to perform their duties
without contamination of food or food contact surfaces with
clothing or personal contact.

2. [formerly paragraph 6:059Provide sepation by
partition, location, or other effective means for those
operations which may cause contamination of food products
with undesirable microorganisms, chemicals, filth or other
extraneous material.

3. [formerly paragraph 6:060]Provide at least
40 foot-candles of lighting to hand washing areas, dressing
and locker rooms, and toilet rooms and to all areas where



Title 51, Part VI

food or food ingredients are examined, processed, or stored
and where equipment and utensils are cleaned. Light bulbs,
fixtures, skylights, orother glass suspended over exposed

food in any step of preparation shall be of the safety type or
otherwise protected to prevent food contamination in case of
breakage.

4. [formerly paragraph 6:061]Provide adequate
ventilation or control equipment to mimize odors and
noxious fumes or vapors (including steam) in areas where
they may contaminate food. Such ventilation or control
equipment shall not create conditions that may contribute to
food contamination by airborne contaminants.

5. [formerly paragraph 6:062] Provide, where
necessary, effective screening or other protection against
birds, animals, and vermin (including, but not limited to,
insects and rodents).

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also sBeS. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1235 (June
2002).

§315. Sanitary Facilities and Controls

[formerly paragraph 6:063]

A. Each plant shall be equipped with adequatétagn
facilities and accommodations including, but not limited to,
the following Paragraphs in this Section.

1. [formerly paragraph 6:064\Water Supply. The
water supply shall be sufficient for the operations intended
and shall be derived from a potablausze. Any water that
contacts foods or food contact surfaces shall be safe and of
sanitary quality. Running water at a suitable temperature and

under pressure as needed shall be provided in all areas where

the processing of food, the cleaning of equipmatensils,
or containers, or employee sanitary facilities require.

2. [formerly paragraph 6:065]Sewage Disposal

Sewage disposal shall be made into a sewerage system or by

other means approved by the state health officer.

AUTHORITY NOTE: Promulgated in amrdance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1235 (June
2002).

8317. Plumbing

[formerly paragraph 6:066]

A. Plumbingshall be of size and design and installed and
maintained according to Part X1V of this Code.

B. [formerly paragraph 6:067lumbing shall also meet
the following requirements:

1. [formerly paragraph 6:06I] carry sufficient
guantities of water to requiretbcations throughout the
plant;

2. [formerly paragraph 6:062] properly convey
sewage and liquid disposable water from the plant;
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3. [formerly paragraph 6:063] not constitute a
source of contamination to foods, food products or
ingredients, water suppbk, equipment, or utensils or create
an insanitary condition;

4. [formerly paragraph 6:064] provide adequate
floor drainage in all areas where floors are subject to
flooding-type cleaning or where normal operations release
discharge water or other liquivaste on the floor.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1236 (June
2002).

§319. Toilet Facilities

[formerly paragraph 6:068]

A. Each plant shall provide its employees with toilet and
associated hand washing facilities within the plant according
to requirements of LAC 51:XIV.411 and each toilet shall be
furnished with toilet tisue. The facilities shall be maintained
in a sanitary condition and kept in good repair at all times.
Doors to toilet rooms shall be selosing and shall not open
directly into areas where food is exposed to airborne
contamination except where alternateans have been taken
to prevent such contamination (such as double doors,
positive air flow systems, etc.). Signs shall be posted
directing employees to wash their hands with cleaning soap
or detergents after using the toilet.

AUTHORITY NOTE: Promulgated in accordance
provisions of R.S. 40:4(A)(1)(a). Also see 40:601 et seq.
HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1236 (June

2002), amended LR 38:2791 (November 2012).

8321. Hand Washing Faglities
[formerly paragraph 6:069]

with

A. Facilities for hand washing and, where appropriate,
sanitizing solution shall be provided at each location in the
plant where good sanitary practices require employees to
wash or sanitize and dry their hands, and astlén areas
where foods are handled. Numbers of lavatories shall be
provided as required in LAC 51:XIV.411. Such facilities
shall be furnished with running water at a suitable
temperature for hand washing, effective hand cleaning and
sanitizing preparatits, sanitary towel service or suitable
drying devices, and, where appropriate, easily cleanable
waste receptacles.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgatd by the Department of
Health and Hospitals, Office of Public Health, LR 28:1236 (June
2002), amended LR 38:2791 (November 2012).

8323. Rubbish and Offal Disposal
[formerly paragraph 6:070]

A. Rubbish and any offal shall be so conveyed, stored,
and disposg of as to minimize the development of odor,
prevent waste from becoming an attractant and harborage or
breeding place for vermin, and prevent contamination of
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food, food contact surfaces, ground surfaces, and water
supplies.

AUTHORITY NOTE: Promulgated inaccordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1236 (June
2002).

8325. Sanitary Operations’

[formerly paragraph 6:071]

A. All buildings, fixtures, and other physical facilities of
the plant shall be kept in good repair and shall be maintained
in a sanitary condition.

B. [formerly a part of paragraph 6:071Cleaning
operations shall be conducted in lBua manner as to
minimize the danger of contamination of food and food
contact surfaces. (For example, floors shall be sprinkled to
hold down dust prior to sweeping operations.)

C. [formerly a part of Paragraph 6:07Detergents,
sanitizers, and other sums employed in cleaning and
sanitizing procedures shall be free of significant
microbiological contamination and shall be safe and
effective for their intended uses. Only such toxic materials as
are required to maintain sanitary conditions, for use in
laboratory testing procedures, for plant and equipment
maintenance and operation, or in manufacturing or
processing operations shall be used or stored in the plant.
These materials shall be identified and used only in such
manner and under conditions as wile safe for their
intended uses.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1436ne
2002).

8327. Animal, Vermin and Pest Control

[formerly paragraph 6:072]

A. No animals or birds, other than those essential as raw
material, shall be allowed in any area of a food plant.
Measures shall be taken to exclude pests from the processing
areas and to protect against the contamination of foods in or
on the premises by animals, birds, and vermin (including,
but not limited to, rodents and insects). The use of
insecticides or rodenticides is permitted only under such
precautions and restriction as will prevent the
contamination of food or packaging materials with illegal
residues. Insecticides and rodenticides shall be used and
applied according to label directions on each container as
required by the United States Environmental Protection
Agercy or its successor.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1236 (June
2002).
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§329. Sanitation of Equipment and Utensils

[formerly paragraph 6:073]

A. All utensils and food contact surfaces of equipment
shall be cleaned as frequently as necessary to prevent
contamination of food and food products. Niood contact
surfaces of equipent used in the operation of food plants
shall be cleaned as frequently as necessary to minimize

Ge n e ragdumuldtion of dustndirth fooel particles, and other debris.

Singleservice articles (such as utensils intended for- one
time use, paper cups, paper towelg,)eshall be stored in
appropriate containers and handled, dispensed, used and
disposed of in a manner that prevents contamination of food
or food contact surfaces. Where necessary to prevent the
introduction of undesirable microbiological organisms into
food products, all utensils and product contact surfaces of
equipment used in the plant shall be cleaned and sanitized
prior to such use and following any interruption during
which such utensils and contact surfaces may have become
contaminated.

B. [formerly a part of paragraph 6:073Vhere such
equipment and utensils are used in continuous production
operation, the contact surfaces of such equipment and
utensils shall be cleaned and sanitized on a predetermined
schedule using effective methods for cleardang sanitizing.
Sanitizing agents shall be effective and safe under conditions
of use. Any facility, procedure, machine, or device may be
acceptable for cleaning and sanitizing equipment utensils if
it is established that such facility, procedure, machare,
device will routinely render equipment and utensils clean
and provide adequate sanitizing treatment.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the &partment of
Health and Hospitals, Office of Public Health, LR 28:1237 (June
2002).

8331. Storage and Handling of
Equipment and Utensils

[formerly paragraph 6:074]

A. Storage and handling of cleaned portable equipment
and utensils with product contact fages should be stored
in such a location and manner that product contact surfaces
are protected from splash, dust, and other contamination.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1237 (June
2002).

8333. Equi pment and Procedures’

[formerly paragraph 6:075]
A.  All plant equipment and utensils shall be:
1. suitable for their itended use;

2. so designed and of such material and workmanship
as to be easily cleanable; and

3. properly maintained.

B. The design, construction, and use of such equipment
and utensils shall preclude the adulteration of food with
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lubricants, fuel, metdragments, contaminated water, or any
other contaminants. All equipment shall be so installed and
maintained as to facilitate the cleaning of the equipment and
of all adjacent spaces.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 4@(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1237 (June
2002).

§335. Use of Polychlorinated Biphenyls
(PCB) in Food Plants

[formerly paragraph 6:076]

A. Pdychlorinated biphenyls (PCB's) represent a class of
toxic industrial chemicals manufactured and sold under a
variety of trade names, including: Aroclor (United States);
Phenoclor (France); Colohen (Germany); and Kanaclor
(Japan). PCB's are highly stabléeat resistant, and
nonflammable chemicals. Industrial uses of PCB's include,
or did include in the past, their use as electrical transformer
and capacitor fluids, heat transfer fluids, hydraulic fluids,
and plasticizers, and in formulations of lubricamisatings,
and inks. Their unique physical and chemical properties, and
widespread, uncontrolled industrial applications, have
caused PCB's to be a persistent and ubiquitous contaminant
in the environment which may cause the contamination of
certain foodsln addition, incidents have occurred in which
PCB's have directly contaminated animal feeds as a result of
industrial accidents (leakage or spillage of PCB's fluids from
plant equipment). These accidents in turn cause the
contamination of food intended rfohuman consumption
(meat, milk, and eggs).

B. Since PCB's are toxic chemicals, the PCB
contamination of food as a result of these accidents

represents a hazard to human health. It is therefore necessary Section,

to place certain restrictions on the industrial U§eBCB's in
the production, handling, and storage of food.

1. [formerly a part of paragraph 6:076New
equipment, utensils, and machinery for handling or
processing food in or around a food plant shall not contain
PCB's so as to preclude accidental PCBtamination of
food.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1237 (June
2002).

§337. Management and Abatement of
PCB within Food Plants

[formerly paragraph 6:077]

A. The management of food plants shall meet the
following requirements:

1. [formerly paragraph 6:07Z] have the heat
exchange fluid used in existing equipment or mackirfier
handling of processing food sampled and tested to determine
whether it contains PCB's, or verify the absence of PCB's in
such formulations by other appropriate means. Any such
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fluid formulated with PCB's shall be replaced with a heat
exchange fluidhat does not contain PCB's;

2. [formerly paragraph 6:072] eliminate from the
food plant any PCB contact surfaces of equipment or
utensils and any PCB containing lubricants for equipment or
machinery that is used for handling or processing foods;

3. [formerly paragraph 6:073] eliminate from the
food plant any other PCB containing materials wherever
such materials could cause food to become contaminated
with PCB's either as a result of use of or as a result of
accident, breakage, or other mishap.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4 (A) (1) (a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1237 (June
2002).

8339. Toxicity of PCB Replacement Fluids

[formerly paragraph 6:078]

A. The toxicity and other characteristics of fluids
selected as PCB replacements shall be adequately
determined so that the least potentially hazardous
replacement is used. In making this determination with
respectto a given fluid, consideration should be given to: (a)
its toxicity; (b) the maximum quantity that could be spilled
onto a given quantity of food before it would be noticed,
taking into account its color and odor; (c) possible signaling
devices in the guipment to indicate a loss of fluid, etc; and
(d) its environmental stability and tendency to survive and
be concentrated through the food chain. The judgment as to
whether a replacement fluid is sufficiently nonhazardous is
to be made on an individualstallation and operation basis.

1. [formerly paragraph 6:07%or the purposes of this
the provisions do not apply to electrical
transformers and condensers containing PCB's in sealed
containers.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1238 (June
2002).

Chapter 5. Bakeries and
Manufacturing Confectioneries
Definitions
[formerly paragraph 6:080]

A. Unless otherwise specifically provided herein, the
following words and terms used in this Part of the sanitary
code and all other Parts which are adopted or may be
adopted, are defined for the purposes thereof as follows.
1, A101

Chapter

§501.

Bakey' see Chapter of

Manufacturing Confectionetys e e
this Part of this Code.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.
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HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1238 (June
2002).

8503. Required Permits

[formerly paragraph 6:081]

A. Bakeries and manufacturing confectioneries shall
have a permit from the state health officer, in adaace
with the provisions of Chapter 1, §103 of this Part of this
Code.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospital Office of Public Health, LR 28:1238 (June
2002).

§505. Building Construction Requirements

[formerly paragraph 6:082]

A. Any building used or maintained as a bakery or
manufacturing confectionery shall comply with the
following requirements in this Seoti.

1. [formerly paragraph 6:083Adequate plans and
specifications for new establishments shall be submitted to
the state health officer for approval before construction.
Plans for establishments to sell only at retail shall be
submitted to the local hehlunit.

2. [formerly paragraph 6:083] Floors shall be
constructed with concrete, tile, glazed brick or other
impervious materials sloped to drain quickly and effectively
so that they may be easily cleaned. All drains shall be
trapped.

3. [formerly paragaph 6:0832] Walls and ceilings
shall be smooth, tight, impervious and light colored and shall
be kept clean.

4. [formerly paragraph 6:083] All outside openings
shall be protected against flies and other vermin.

5. [formerly paragraph 6:083] Any bakey or
manufacturing confectionery maintaining or operating a
retail salesroom in connection therewith, shall provide a
separate room for such retail operations and only personnel
engaged in the manufacture, baking, cooking, molding or
otherwise preparing lary or confectionery products shall
be permitted in the processing area except on permission
from the management; provided, any duly authorized
representative of the state health officer shall have access
during reasonable working hours to make inspestiamd to
collect samples for examination to determine whether the
products sampled are adulterated, misbranded or otherwise
manufactured, packed, prepared or held in violation of the
sanitary code, or of the State Food, Drug and Cosmetic Law
(R.S. 40:601 €seq.).

6. [formerly paragraph 6:083.5AIl rooms shall be
well lighted, either naturally and/or artificially, and shall be
well ventilated. A minimum of 40 foatandles shall be
provided for all work surfaces. When necessary to prevent
accumulations of moke, fumes heat or odors, forced draft
ventilation shall be provided.
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7. [formerly paragraph 6:088] A supply of potable
water shall be available. Running hot and cold water
delivered through a mixer faucet shall be required in
amounts sufficient to givan abundance of water for all
cleaning operations in and about the establishment. No
crossconnection between the potable water supply and any
unapproved water supply or any sewage disposal system
shall be permitted.

8. [formerly paragraph 6:083] The bulding shall be
constructed so as to exclude rats, mice, roaches or other
vermin. Domestic pets shall be excluded in any part of the
establishment.

9. [formerly paragraph 6:088] A locker room,
separate from the food preparation rooms, shall be provided
for employees.

10. [formerly paragraph 6:089] Storage space
separate from preparation and manufacturing areas shall be
provided for all raw ingredients, packing boxes or other
goods to be used in the manufacture, storage, packing or
preparation of any fab product. Storage space shall be
rodent and vermin proof and so constructed and maintained
as to permit easy fumigation, fogging, crack and crevice
treatment and other established methods of pest control.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1238 (June
2002).

8507. Equipment

[formerly paragraph 6:084]

A. All equipment used or emected in any way with the
manufacture, baking, cooking or other processing, handling,
packing or storing of any bakery or confectionery product
shall comply with the following:

1. [formerly paragraph 6:084] be maintained in a
clean and sanitary mannéee free from cracks and wherever
possible, be of ncnorroding, metal or other smooth,
impervious material giving an easily cleanable surface.
Stationary or not readily movable equipment shall be so
installed as to provide for easy cleaning;

2. [formerly paragraph 6:084.2Jefrigeration shall be
provided so that all perishable food products used in the
manufacturer processing of any kind connected with the
production, distribution or sale of bakery or confectionery
products shall be maintained at a tempeeanot to exceed
45°F;

3. [formerly paragraph 6:088] adequate show or
display cases shall be provided so that no bakery or
confectionery product shall be openly exposed;

4. [formerly paragraph 6:084] sinks, adequate in
size to clean the largest piecé movable equipment, and
sufficient in number for washing, rinsing and sanitizing of
utensils used in and around the establishment shall be
provided. Sinks shall be of three compartment construction;
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5. [formerly paragraph 6:088] equipment too large
to permit washing in the sinks shall be cleaned in a manner
approved by the state health officer;

6. [formerly paragraph 6:088] all barrels, boxes,
tubs, pails, kneading troughs, machines, racks, pans or other
receptacles used for holding materials fronichitbakery or
confectionery products are manufactured shall be kept clean
and sanitary and shall be so constructed as to be easily
cleanable;

7. [formerly paragraph 6:084] all food contact
surfaces shall be cleaned and sanitized after each day's
producton.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1239 (June
2002).

8509. General Provisions; Time/Temperature
Controls for Preparation of Fresh Custard
and Cream Fillings

[formerly paragraph 6:085]

A. Supplies used in the manufacture of bakery and
confectionery products shall be stored outside of the
preparation areas or rooms. flouggar and other similar
products shall be protected from dampness and vermin. All
ingredients shall be stored on racks or shelves at least
6 inches off the floor, and so arranged as to permit cleaning
around and under the containers. No spoiled, rancid or
unwholesome ingredients of any type shall be used in the
manufacture of any bakery or confectionery product, nor
shall such material be permitted to remain in such a
manufacturing plant.

B. [formerly paragraph 6:086No box, paper, trash,
furniture or othe article not used in the preparation of any
bakery or confectionery product shall be allowed in food
preparation rooms, nor shall an accumulation of boxes,
rubbish, trash or waste be permitted about the establishment,
nor shall any slops of waste matter tirown or emptied on
the ground about the premises. Garbage shall be kept in
water tight receptacles with tightly fitting lids. Garbage and
trash shall be removed from the premises as often as
necessary so that it will not accumulate and provide a
breedng and harborage area for rodents and insects.

C. [formerly paragraph 6:087] Every bakery or
manufacturing confectionery shall provide toilet facilities for
employees as required by LAC 51:XIV.411. All toilet rooms
shall have at least 20 feoandles of [jhting and, in
accordance with LAC 51:XIV.405.A.1.b, mechanical
exhaust ventilation. Toilet rooms shall be kept clean and in
good repair.

D. [formerly paragraph 6:088lavatory (hand washing)
facilities shall be provided in all restrooms in accordance
with LAC 51:XIV.411 and an additional lavatory/lavatories
shall be conveniently located in each of the food processing
and handling areas. Facilities shall be equipped with hot and
cold water under pressure, delivered through a mixer faucet.
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Soap and sanitartowels or air dryer shall be provided at
each lavatory.

E. [formerly paragraph 6:089All employees of any
bakery or manufacturing confectionery shall comply with
88305309 of Chapter 3 of this Part.

F. [formerly paragraph 6:090No bed or cot shall be
pemitted in any bakery or manufacturing confectionery, nor
shall any living quarters open directly into the preparation
rooms of such establishments.

G. [formerly paragraph 6:091] No bakery or
confectionery product shall be delivered to any retailer by
placing such products in a box or other receptacle located
outside of the retail establishment, unless this receptacle has
been approved by the state health officer.

H. [formerly paragraph 6:092Dnly pasteurized milk or
milk products shall be used in the pregigon of custard and
creamfilled bakery products.

I. [formerly paragraph 6:093Qll custard or cream
filled mixtures shall be cooked, the temperature and time of
heating of the mix, to be as a minimum, the equivalent of
a temperature of 145°F for a padti of not less than
30 minutes.

J. formerly paragraph 6:0940pon completion of the
cooking of the mix, it shall be immediately transferred into
previously sanitized containers, properly covered and chilled
as rapidly as possible to 45°F or below and taéied at
such a temperature until used.

K. [formerly paragraph 6:095The apparatus and food
contact surfaces used in adding any custard or cream filling
to a bakery product shall be of impervious material and shall
be thoroughly cleaned and sanitizedeafeach use, in a
manner approved by the state health officer. No cloth filled
bags shall be used.

L. [formerly paragraph 6:09@ mployees engaged in the
preparation of custard or creditted bakery products shall
not touch the custard or cream fillingttvitheir hands after it
has been cooked.

M. [formerly paragraph 6:097No pastry containing a
custard or cream filling shall be displayed in any window or
show case except those that are refrigerated or chilled to a
temperature of 45°F, or below.

N. [formerly paragraph 6:098] Pastries containing
custard or cream filling shall not be sold or delivered from
vehicles, except where such vehicles are equipped with a
refrigerated compartment where the temperature is
maintained at 45°F or below; provided, howewbgt such
pastries may be delivered from manufacturers to retail
dealers or consumers by special trip without refrigeration
when it is possible to complete such delivery within two
hours elapsed time.

O. [formerly paragraph 6:099All bakery products in
package form shall be labeled in compliance with the State
Food, Drug and Cosmetic Law, as provided for in R.S.
40:608.
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P. [formerly paragraph 6:100][Transportation of any
bread, pastry or confectionery product for subsequent
display or sale is prohibitednless said bread, pastry or
confectionery product is wrapped or packaged in such a
manner as to protect the product from contamination by
dust, dirt, flies and other extraneous material.

AUTHORITY NOTE: Promulgated in accordance
provisions of R.S. 4@{A)(1)(a). Also see 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1239 (June
2002), amended LR 38:2792 (November 2012).

§511. Premises
[formerly paragraph 6:101]

with

A. Building premisesshipping and receiving areas, etc.,
shall be kept clean, orderly and free of debris, trash and high
weeds.

B. [formerly paragraph 6:102The ground area outside
the shipping and receiving doors and other passageways
shall be paved and sloped to allow fwoper drainage.

C. [formerly paragraph 6:103]The ground area for
storage of covered trash cans and/or compactor type trash
containers shall be paved and sloped for adequate drainage.
A conveniently located hose bib shall be provided for
washdown of thigrea.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1240 (June
2002).

Chapter 7. Food Storage Warehouse
and Food Salvaging Operations

Definitions
[formerly paragraph 6:110]

§701.

A. Unless otherwise specifically provided herein, the
following words and terms used in this Part of the sanitary
code, and all other Parts which are adoptedmay be
adopted, are defined for the purposes thereof as follows.

Food Storage Warehouseas used i n
shall mean any establishment that stores, delivers, receives
or ships a food product for further distribution.

Salvaget as used in these
person or firm that stores, receives, ships or delivers food
products for the purpose of salvaging them by means of
sorting, repacking or any other means after said products
have been misbranded and/or adulterated or damaged as
described in the Louisiana Food, Drug and Cosmetic Law
(R.S. 40:601 et seq.).

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S. 40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1240 (June
2002).
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Permits
[formerly paragraph 6:111]

§703.

A. Food storage warehouses and food salvaging
operations shall obtain permits from the state health officer,
in accordance with the provisions of 8103 of Chapter 1 of
this Part.

AUTHORITY NOTE: Promulgated in accordance with the
provisions of R.S40:4(A)(1)(a). Also see R.S. 40:601 et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1240 (June
2002).

§705. Building Construction

[formerly paragraph 6:112]

A. The storage and/or salvaging aifyafood intended for
sale or distribution to the general public is prohibited in
private residences or in buildings having direct opening to
private residences. All establishment buildings shall be well
lighted and ventilated.

B. [formerly paragraph 6:113floors, walls and ceilings
shall be constructed in accordance with 8313 of Chapter 3 of
this Part so as to be easily cleanable.

C. [formerly paragraph 6:114]All insecticides or
pesticides used in any room where foods packaged,
repackaged, stored or safyead shall be approved by the state
health officer. All insecticides and pesticides shall be used
and applied according to label directions specified as
required by the United States Environmental Protection
Agency or its successor.

D. [formerly paragraph @15] Every warehouse and
salvaging operation shall be provided with toilet and hand
washing facilities for employees as required by LAC
51:XIV.411, titled "Minimum Plumbing Fixtures". Hand
washing facilities shall be located convenient to all toilet
facilities. Facilities shall be equipped with hot and cold
water under pressure, delivered through a mixer faucet. Soap
and sanitary towels or air dryer shall be provided at each
lavatory. These facilities shall be kept clean. Toilet room
doors shall be selflosing.

t heseg rngndedy ddrdgraph S6:116]Buildings shall be

constructed and maintained to prevent access to rodents,
insects (e.g., roaches), birds and other vermin.

regul E}ALBTH&?H'\? NO1';E.h %rl)nlulgatgbe " acBofbidhce  with

provisions of R.S. 40:4(A)(1)(a). Also see 4016et seq.

HISTORICAL NOTE: Promulgated by the Department of
Health and Hospitals, Office of Public Health, LR 28:1240 (June
2002), amended LR 38:2792 (November 2012).

8707. Premises

[formerly paragraph 6:117]

A. All grounds on which warehouses and otheildings
or structures used in connection with any food storage and/or
salvaging are located shall be graded to provide natural
drainage, thus preventing accumulation of stagnant water
and other material.

B. [formerly paragraph 6:118¥o litter, waste orefuse
shall be allowed to accumulate in or around the buildings or























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































